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I  PURPOSE 

This  document  transmits  changes ‘to  the  Meat  and  Poultry  Inspection  Manual. 


II  CHANGES 


Remove 


Insert 


Pages  107  and  108  Pages  107  and  108 

Pages  197  and  197a  Pages  197,  198,  and  198a 


III  CANCELLATION 

This  change  transmittal  is  cancelled  when  contents  have  been  incorporated  into  the 
MPI  Manual. 


Irwin  Dubinsky 
Acting  Director 
Regulations  Office 
Policy  and  Program  Planning 


Attachment 


Pen  and  Ink  Changes 

Page  118,  first  column,  delete  the  first  three  lines. 


The  last  Manual  Change  was  //3  dated  April  1985. 


DISTRIBUTION:  All  MPI  Offices,  T/A  Inspectors,  Plant 

Management,  T/A  Plant  Management,  Science 
and  Compliance  Offices,  ABB,  TRA,  R&E 


OPI:  MPIO/CD 


Pen  and  Ink  Changes  (cont'd) 


Page  211,  add  the  following  information  under  headings,  reading  from  left  to  right: 


MP  216,  Authorization 

Est.  & Prog. 

4 cys 

Completed  by  FSIS 

See  Form. 

Certificate,  to  be  used 
when  establishment 
orders  brands. 

Off. 

upon  request  by  est, 

Also,  see 
Part  16. 
MPI  Manual 
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PART  16 
MARKING 

PRODUCTS  AND  CONTAINERS 


MARKING  DEVICES 
Subpart  16-A 
(Regs:  M-312,  316) 


16.1  APPROVAL 

(a)  Marking  Device 

Imprints  of  any  marking  device  or 
other  devices,  submitted  through  the 

* inspector  in  charge  to  MPITS-SLD  for 
approval,  shall  be  legible  and  as 
required  by  regulations. 

(b)  Official  Mark,  Advertisement 

Approval  of  official  marks  appearing 
in  newspaper  advertisements,  bill- 
boards, etc.,  is  unnecessary;  however, 
such  marks  may  be  reviewed  locally  be- 
fore publication;  they  should  conform 
to  standards  and  not  be  misleading. 

(c)  Stencil,  Stamp,  Pencil 

Inspector  in  charge  may  approve 
stencils,  rubber  stamps,  pencil  marks 
or  prints  applied  to  shipping  con- 
tainers. They  may  be  used  in  addition 
to  required  markings  and  must  not  be 
false  or  misleading.  Official  inspec- 
tion mark  must  be  approved  by  MPITS-SLD. 

(d)  Grade  Marking 

The  inspector  in  charge  may  approve 
Federal  (Sec.  16.8(a)(1))  or  State 
grade  markings  applied  to  carcasses  and 
cuts  at  federally  inspected  plants  by, 
or  under,  the  supervision  of  Federal  or 
State  grading  employees.  Other  grade 

★ markings  shall  be  approved  by  MPITS-SLD. 


16.2  BRANDS  (Meat) 

(a)  Size,  Design 

Official  brands  must  be  uniform  in 
size  and  design,  and  must  conform  to 
speci f i cations. 

(b)  Approval,  Use 

Approval  and  use  of  official  brands 
shall  be  according  to  regulations. 

(1)  Sanitation.  Brands  bearing 
inspection  or  other  marks  shall  be  kept 
clean  while  in  use. 

(2)  Misuse.  Inspection  marks  shall 
not  be  used  on  clothing,  walls,  posts, 
and  the  like. 

(3)  Buyer's  brands.  These  brands 
and 

marks  shall  be  so  applied  as  not  to 
obliterate  or  be  confused  with  required 
marki ngs . 

(4)  Hot  iron  brand.  Legibility  may 
be  improved  by  drilling  two  small  holes 
(1/16  inch  diameter)  through  the  hot 
iron  brand's  face  to  allow  steam 
escape . 

A cast  steel  burning  brand  improves 
the  imprint  on  cured  products. 

(5)  Hot  ink  brand.  Ink  brands 
equipped  with  a thermostatic  control, 
improve  branding  of  meat,  meat  byprod- 
ucts, and  meat  food  products. 
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(6)  "U.S.  Insp’d  and  Condemned," 
U.S.  Passed  for  Cooking."  These 
brands  shall  be  used  for  marking 
carcasses  and  parts;  They  should  not 
be  substituted  by  other  marks  or  tags. 

* (c)  Supply,  Replacement. 

* MP  Form  216,  Authorization  Certifi- 

* cate,  must  be  used  when  establishments 

* order  brands.  This  form  authorizes 

* the  making  of  brands  bearing  official 

* inspection  marks.  FSIS  officials  will 

* issue  the  certificate  when  requested  by 

* the  establishments.  Section  1,  blocks  1 

* through  12  are  to  be  completed  by 

* establishment.  The  FSIS  official 

* (normally,  the  inspector  in  charge 

* ( I I C ) ) will  complete  section  11, 

* blocks  1 through  9.  The  brand  manufac- 

* turer  completes  section  1,  blocks  13 

* through  20,  and  returns  copy  1 of  the 

* certificate  with  the  brands  to  . the 

* named  FSIS  official.  If  inspection 

* services  are  pending  at  the  establish- 

* ments  (grant  of  inspection  not  issued), 

* the  MPIO  Area  Supervisor  will  be  shown 

* as  the  FSIS  official  receiving  the 

* brands. 

(d)  Control 

FSIS  employees  must  always  control 
all  official  brands  - in  use  or  in 
storage.  Plant  owners  and  operators 
must'  make  arrangements  with  the 
inspector  in  charge  to  carry  out  this 
order. 

(1  Record.  A current  inventory  of 

* all  official  brands  by  size,  type,  and 

* serial  number  will  be  maintained  by 

* the  IIC,  with  a copy  of  such  record 

* maintained  in  the  MPIO  Area  Office. 

* (2)  Disposal.  Brands  lost  or 

* destroyed  after  becoming  unserviceable 

* due  to  wear  or  damage  will  be  shown  on 

* the  records  as  to  disposition,  and  the 

* replacement  brands  will  be  recorded  on 

* the  current  inventory.  The  IIC  will 

* supervise  destruction  of  brands. 


16.3  SEALS;  CONTROL 

Official  seals  received  at  regional 
offices  shall  be  controlled  under 


security.  This  includes  logging  in 
new  shipments,  Inventoried  storage, 
and  logging  out  shipments  to  specific 
field  locations.  Each  shipment  to  the 
field  shall  be  accompanied  with  two 
copies  of  a regional  receipt  for  the 
seal s . 

Shipments  of  official  seals  received 
at  field  locations  shall  be  checked 
for  accuracy.  Inspectors  will  date 
and  sign  accepted  shipment  receipts, 
also  noting  "shipment  received  intact" 
and  return  one  signed  copy  to  the 
regional  office.  Questionable 

shipments  shall  immediately  be 
reported  to  the  circuit  supervisor. 

Official  seals  used  for  any  reason 
shall  be  recorded  by  serial  numbers. 
Recordings  shall  also  indicate  "date 
affixed"  and  "where  affixed,"  and 
whenever  applicable,  "date  broken." 
Each  recording  will  be  signed  by  the 
inspector  who  affixes  or  breaks  a 
seal . 

Official  seal  inventories  shall  be 
adjusted  at  least  daily  to  reflect  any 
change  in  count  of  seals  on  hand. 


MARKING  (MEAT) 
Subpart  16— B 
(Regs:  M-312;  316) 


16.6  CARCASS  BRANDING 

(a)  Each  Half 

Each  half  carcass  shall  be  legibly 
marked  "U.S.  Inspected  and  Passed" 
after  inspection  has  been  completed. 

(b)  Shrouded  Carcasses 

Shrouding  should  not  cause  smeary 
and  illegible  brands. 

When  shrouded  carcasses  are  shipped 
from  an  official  plant,  additional 
brands — clearly  visible  without  cloth 
removal — shall  be  applied  to  carcasses 
if  necessary.  When  such  carcasses  are 
placed  in  bags  or  other  coverings,  the 
outer  coverings  shall  bear  prominent 
and  legible  official  inspection 
1 egends . 
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the  appropriate  lesion  key.  If  no 
lesions  are  found,  write  "no  gross 
lesions  found."  The  reporting  code 
number  for  all  tuberculosis  reactors 
(with  or  without  lesions)  is  code 
107.  Mail  one  copy  to  the  Veterinary 
Services  veterinarian  in  charge,  one 
copy  to  the  State  animal  disease  con- 
trol official  in  the  State  of  origin 
of  the  slaughtered  reactors.  File 
the  third  copy  with  FSIS  Form  9300. 
(See  Exhi bi t H . ) 

(3)  Tuberculosis  "Suspects”  or 
"Exposed".  Prepare  an  FSIS 

Form  9300-5  in  duplicate.  Record 
appropriate  tag  numbers,  describe 
any  lesions  found  or  write  "no  gross 
lesions  found,"  and  mark  the  appro- 
priate disposition  block.  If  lesions 
are  found,  the  code  number  is  106. 
If  no  lesions  are  found,  leave  the 
code  number  blank.  Mail  original  to 
VS  veterinarian  in  charge  in  the 
State  of  origin.  File  the  copy. 

(4)  Brucellosis  Reactors.  The 

slaughter  of  brucellosis  reactors  is 
verified  by  returning  a copy  of  VS 
Form  1-27  (Shipping  Permit)  to  Veteri- 
nary Services.  Do  not  record  them  on 
FSIS  Form  9300-5,  unless  they  are 
retained  for  other  cause;  do  not  make 
reference  that  the  carcass  was  a bru- 
cellosis reactor.  The  slaughter  of 
brucellosis  reactors  should  not  be 
delayed  for  lack  of  identification 
or  shipping  permits.  After  slaugh- 
ter, submit  VS  Form  1-68. 

(5)  Improperly  Identified  Reactors. 

When  improperly  identified  tubercu- 
losis or  brucellosis  reactors  are  re- 
ceived, complete  VS  Form  1-68.  Reac- 
tors should  be  considered  improperly 
identified  when  (1)  "B"  or  "T"  brand 
is  missing  or  not  visible  on  left  jaw, 
(2)  reactor  tag  is  not  present  in  left 
ear,  or  (3)  the  shipping  permit  (VS 
Form  1-27)  was  incorrect  or  did  not 
accompany  the  animals.  Distribute 
the  VS  Form  1-68  as  indicated  on  the 
form. 


20.13-A  MP  FORM  216  * 

MP  Form  216,  Authorization  Certifi-  * 
cate,  must  be  used  when  establishments* 
order  brands.  This  form  authorizes* 
the  making  of  brands  bearing  official  * 
inspection  marks.  FSIS  officials  will  * 
issue  the  certificate  when  requested* 
by  the  establishments.  Section  1,* 
blocks  1 through  12  are  to  be  completed  * 
by  establishments.  The  FSIS  official  * 
(normally,  the  inspector  in  charge* 
( 1 1 C ) ) will  complete  section  11,* 

blocks  1 through  9.  The  brand  manufac-  * 
turer  completes  section  1,  blocks  13* 
through  20,  and  returns  copy  1 of  the* 
certificate  with  the  brands  to  the  * 
named  FSIS  official.  If  inspection* 
services  are  pending  at  the  establish-* 
ments  (grant  of  inspection  not  issued),* 
the  MPIO  Area  Supervisor  will  be  shown  * 
as  the  FSIS  official  receiving  the  * 
brands.  See  Chart  20.1.  * 

20.13  MP  FORM  404 

See  Chart  20.1.  MP  Form  404,  Proc- 
essing Operations  at  Official  Estab- 
lishments, is  a quarterly  report  of  the 
pounds  or  units  of  various  meat  and 
meat  food  products  prepared  at  estab- 
lishments operating  under  Federal 
inspection.  Exhibit  I illustrates 
the  form  which  includes  a breakdown 
of  products  reported  by  category. 

MP  Form  404  provides  data  on  proc- 
essing operations  and  information 
entered  in  the  automated  MPI  proc- 
essing inspection  data  file  which 
is  used  to  produce  management 
reports  and  statistical  summaries  on 
processing  inspection  activities  as 
well  as  industry  reports  on  amounts 
processed  by  type  of  product. 

(a)  Plant 

The  inspector  will  furnish  blank 
forms,  and  management  will  give  the 
inspector  a completed  MP  Form  404,  in 
triplicate,  at  the  end  of  each  report- 
ing quarter.  Information  entered  on  the 
MP  404  will  be  typed  or  written  legibly 
in  ink.  The  blocks  on  the  form  (see 
Exhibit  I)  will  be  completed  as 
fol 1 ows : 
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1.  Quarter  Ending  (Month,  Day,  Year). 
Enter  date  of  quarter  ending  Saturday 
for  reporting  period. 

2.  No.  Days  of  Operations.  Enter 
the  number  of  days  the  plant  processed 
product  during  the  reporting  period. 

3.  To:  Inspector  in  Charge.  Enter 
name  of  inspector  in  charge. 

4.  Region,  State,  Circuit  Code. 
Leave  blank.  Entry  to  be  completed  by 
the  inspector. 

5.  Establishment  Number.  Use  only 
the  official  establishment  number 
designated  in  block  2 of  MP  Form  451, 
Grant  of  Inspection.  Do  not  use  letter 
unless  part  of  official  establishment 
number.  Do  not  use  “TA"  to  identify 
Talmadge-Ai ken  plants. 

6.  Meat  and  Meat  Food  Products  Proc- 
essed and/or  Canned.  Enter  the  number 
of  pounds  of  products  produced  or  units 
of  containers  used  during  the  reporting 
period  for  each  item,  opposite  the 
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THIS  REPORT  IS  REQUIRED  BY  LAW  <9  CFR  320.9).  FAILURE  TO  REPORT  CAN  RESULT  IN  SUSPENSION  OR  WITHDRAWAL  OF  FEDERAL  INSPECTION 


U.S.  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  QUALITY  SERVICE 

UCAT  Akin  MV  II  TBV  IMftPrrTIDN  PROflRAM 

QUARTER  ENDING  (Month,  Day.  & Year) 

NO.  DAYS  OF  OPERATION 

FORM  APPROVED 
OMB  NO.  40-R2039 

PROCESSING  OPERATIONS 
AT  OFFICIAL  ESTABLISHMENTS 

TO:  INSPECTOR  IN  CHARGE 

REGION/STATE/CIRCUIT  CODE 

EST.  NO. 

MEAT  AND  MEAT  FOOD  PRODUCTS  PROCESSED  AND/OR  CANNED  This  report  Is  required  under  9 CFR  320.6 


CURED 

Beef  Briskets 

TOST 

NO. 

POUNDS 

SAUSAGE  (Cont.) 

Liver  Sausage  end 
Braunachwetger 

CODE 

NO, 

POUNDS 

CANNED  PRODUCTS 

Luncheon  Meet 

race 

NO, 

POUNDS 

1012 

1350 

2811 

Beef -Other 

1019 

ltw 

Pork 

1020 

Other 

1380' 

under  50  oz. 

2812 

Other  Meets 

1030 

SLICED/ PACKAGED  PRODUCT 
Bacon -Retell 

1440 

Chill  Con  Came 
50  oz.  or  over 

2641 

SMOKED  OR  DRIED  OR  COOKED 
Heme-Bone-In 

1121 

Bacon -Bulk 

1441 

under  50  oz. 

2642 

Hams- Bone-ln,  Water  added 

1122 

Ham 

1430 

Meat  Stew 
50  az.  or  over 

2731 

Hams-Seml  Bone  leas 

1123 

Sausage,  Loaves,  Luncheon 
Meat,  under  l2oz. 

1421 

Hame-Seml  tone  leas,  Water  added 

1124 

under  50  az. 

2732 

Hame-Boneleee 

*1125 

Sausage, loavee,  Luncheon 
Meet,  12  oz.  or  over 

1422 

Hash  Products 
50  az.  or  over 

2631 

Hame-Bonelees,  Water  added 

1126 

Hame-Sect  toned  & Formed 

1127 

Other 

1450' 

under  50  az. 

2632 

Hame-Secttoned  & Farmed, 
Water  added 

1128 

FRESH  /FROZEN  PRODUCT 
Beef  Cuts 

1210 

Peats  Meat  Product 
50  oz.  or  over 

2741 

Hame-Ory  Cured 

1129 

Pork  Cuts 

1215 

under  50  az. 

2742 

Pork-Regular 

1140 

Other  Cuts 

1220 

Canned  Hama 

under  3lba. 

2621 

Pork-Water  added 

1141 

Beef  Boning 

1225 

Bacon 

1110 

Pork  Boning 

1228 

3-6  ibe. 

Beef,  cooked 

1150 

Other  Boning 

1227 

over  6 ibe. 

2623 

Beef.  Dried 

1151 

Mechanically  Prooaaaed  Qaef 

1251 

Pork  Shoulder  Picnics  and  Loins 

2840 

Other  Smoked,  Dried  or  Cooked 
Meets 

1180 

MachanicaJly  Proceasad-Pork 

1252 

Vlennas 

2660 

SAUSAGE 

Freeh  Beef 

1310 

Mechanically  Proceeaed-(Othar) 

1253 

Franks  and  Wlanars 

2650 

Misc.  Sausage  Products 

2770 

Freeh  Pork 

1311 

Staaks,  Chops,  Roasts 

1230 

Deviled  Hem 

2670 

Freeh  Other 

1312 

Staaka,  Chops,  (Chopped /formed) 

1231 

Potted  Meet  Food 
Products  and  Spreads 

otwn 

Uncooked  Cured  Saueepe 

1320 

Hamburger/ Ground  Beef 

1236 

Dried 

1321 

Other-Fresh  / Frozen 

1240 

Tamales 

2690 

Semi-Dried 

1322 

CONVENIENCE  FOODS 

1810 

Sliced  Dried  Beef 

2710 

Franks /Wieners,  Regular,  Retail 

1330 

Pizza 

Chopped  Beef  Hamburgers  

2720 

Franks /Wienars,  Regular,  Bulk 

1331 

Pies 

1615 

Vinegar  Pickled  Products 

2750 

Frank /Wieners,  with 
extenders,  Retail 

1332 

Dinners 

1620 

By-Product,  Other  than  Pickled 

2760 

Entrees 

1625 

Corned  Beef 

2780 

Franks /Wieners,  with 
extenders,  Bulk 

1333 

Other 

1630 

Sou  pa 

2790 

FATS  AND  OILS 

ALL  OTHER 

meat 

-oducts 

2851 

Franks /Wleneri,  with 
variety  meets,  Retail 

1334 

Lard  Rendered 

1510 

and/or  Mast  by-pr 

Lard  Refined 

1520 

Lass  than  20%  rrw 

It 

oducts 

2852 

Franks /Wlanars,  with 
variety  meets,  Bulk 

1338 

Edible  Tallow 

1540 

* 

£ 

1 

2 
5 

i 

Compound  Containing 

1570 

Horse  and  Equine 
Meet  (ell  types) 

8940 

Frsnks/Wieners.  with 
eilsnders  sod  variety 
meets,  Retell 

1339 

Animal  Fat 

Oleomargarine  Containing 

16(0 

Animal  Foods 

8990 

Animal  Fat 

• i H >f 

*4*  ) 

UNITS 

f.or* 

*41) 

POUNDS 

Franks/ Wieners,  with 
extenders  and  variety 
meets.  Bulk 

1137 

MISCELLANEOUS  MEAT  PROD. 
Cured  Meat  Loaves 

1712 

total  Oi  A98 

CONTAINERS 

9010 

9011 

Bologna-Regular 

1140 

Nonspecific  Loaves 

1713 

total  SEMI- 

9020 

9021 

Bo<ogne-wlth  extenders 

1141 

Moat  Pettiee 

1715 

RIGID  CONTAINERS 

Boiogns-wlth  variety  meats 

1142 

Other  formulated  Prod 

1718 

9030 

9031 

Boiogne-wlth  variety 
meats  and  extenders 

1343 

Horse  & Equine  Products 

8910 

TOT AL  FLEXIBLE 
RETORTABLE 

Animal  Foods 

8960 

CONTAINERS 

NAME  OF  FIRM 

BY 

TITLE 

APPROVED  BY  IN! 

SPECTOR 

REPLACES  MP  FORM  404  (8/70)  WHICH  MAY  BE  USED 


DPC  CHICAGO.  ILL. 


THE  REVERSE  OF  THIS  PAGE  IS  INTENDED  TO  BE  BLANK 


MP  FORM  404  (12/80) 
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I  PURPOSE 

This  document  transmits  changes  to  the  Meat  and  Poultry  Inspection  Manual. 


II  CHANGES 


Remove 


Insert 


Pages  125  and  126 


Pages  125,  125a,  125b,  125c, 
125d  , and  126 


III  CANCELLATION 

This  change  transmittal  is  cancelled  when  contents  have  been  incorporated  into  the 
MPI  Manual. 


Policy  and  Planning  Staff 
Attachment 


The  last  Manual  Change  was  #4  dated  April  1985. 
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(b)  Thermocouples 

they  may  be  used  to  record  tempera- 
tures. However,  their  accuracy  shall 
be  checked  against  an  official 
(standard)  thermometer.  Placing 
thermocouples  in  product  shall  be 
under  Inspector's  supervision. 

18.5  LOT  INSPECTION;  SAMPLING 

Sampling  finished  product  is  neces- 
sary to  assure  compliance  with 
regulations,  approved  fabrication 
procedures,  and  labeling.  Thus,  the 
Inspector  shall  sample  production 
lots,  as  required,  and  submit  samples 
to  the  laboratory  for  analytical 
verification  of  product  composition 
(fat  content,  added  water,  restric- 
tive additives,  etc.). 

Inspector's  supervisor  should  assure 
that  product  sampling  is  adequate  and 
should  periodically  take  check  samples 
for  laboratory  analysis. 

18.6  PLANT  OPERATED  PARTIAL 
QUALITY  CONTROL  PROGRAMS 

This  part  applies  only  to  Partial 
Quality  Control  (PQC)  programs  for 
processing.  PQC  programs  for 
activities  allied  with  slaughter; 
e.g.,  offal,  head  meat,  etc.,  are  to 
be  handled  by  the  Slaughter  Inspection 
and  Standards  Procedures  Division, 
MPITS . 

The  Regional  Offices  and  Meat  and 
Poultry  Inspection  Technical  Services 
(MPITS)  have  been  designated  as  approv- 
ing offices  for  final  approval  of  par- 
tial quality  control  programs.  Inspec- 
tors in  charge  have  the  primary  respon- 
sibility for  assuring  adherence  to 
approved  partial  quality  control 
programs.  The  Administrator  or  his 
designee  will  terminate  approvals  if 
necessary.  (See  MPI  Regulations, 
sections  318.4(d)  and  381.145(d).) 

(a)  To  apply  for  partial  quality 
control  programs. 

Any  owner  or  operator  of  an 
official  establishment  preparing  meat 
food  or  poultry  products  may  submit  a 
quality  control  program  for  a product, 
operation,  or  a part  of  an  operation 
for  approval . 


To  obtain  approval  the  establish- 
ment's request  must  Include: 

1.  A letter  from  the  establishment 
official  responsible  for  quality 
control  stating  the  objective  of  the 
program.  The  letter  must  also  assure 
that  all  data  and  information 
generated  will  be  maintained  and  made 
available  by  the  establishment  to 
enable  USDA  monitoring  for 
compl iance . 

2.  The  request  must  contain 
detailed  information  concerning: 
(a)  raw  material  control,  (b)  the 
critical  check  or  control  points, 
(c)  the  nature  and  frequency  of  tests 
to  be  made,  (d)  the  charts  and  records 
that  will  be  used,  (e)  the  length  of 
time  such  charts  and  records  will  be 
maintained,  (f)  the  limits  which  will 
be  used,  (g)  the  points  at  which 
corrective  action  will  occur,  and 
(h)  the  nature  of  the  corrective 
action,  ranging  from  the  least  to  the 
most  severe. 

(b)  Steps  for  approval  and  monitoring 
of  partial  quality  control  programs. 

The  inspector  shal 1 : 

1.  Along  with  the  inspector's  super- 
visor review,  evaluate  and  recommend 
approval  or  disapproval  of  partial 
quality  control  programs. 

2.  Verify  implementation  of  partial 
quality  control  programs  as  approved 
by  the  Regional  Office  or  MPITS. 

3.  Verify  the  establishment's 
conformance  to  the  partial  quality 
control  program. 

4.  Assure  documented  steps  are 
taken  if  the  establishment  fails  to 
comply  with  the  approved  partial 
quality  control  program.  See  item  (c) 
below. 

5.  Retain  product  on  hand  and 
determine  intent  to  recall  shipped 
product  if  adulterated  or  misbranded 
product  is  prepared  or  shipped.  See 
item  (d)  below. 

(c)  Steps  when  an  establishment 
fails  to  comply  with  an  approved 
quality  control  program. 

1.  STEP  1.  If  deficiencies  are 
noted  in  routine  observations  of  the 
partial  quality  control  program  and 
the  plant  has  rrot  corrected  the 
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* deficiency,  the  inspector  shall  inform 

* the  designated  plant  personnel  of  the 

* findings.  Plant  personnel  must 

* correct  the  deficiencies  to  conform  to 

* the  partial  quality  control  program. 

* 2.  STEP  2.  The  inspector  issues  a 

* written  notice  to  plant  management  when 

* Step  1 has  not  been  effective  or  the 

* deficiency  is  likely  to  result  in  adul- 

* terated  or  misbranded  product.  The 

* written  notice  shall  detail  the  prob- 

* lems,  including  the  nature  of  the 

* deficiency,  location,  date,  time, 

* plant  personnel  contacted,  pounds/units 

* affected,  and  any  other  pertinent 

* information  (which  includes  any  history 

* of  similar  problems).  The  written 

* notice  shall  also  request  a plant 

* response,  which  must  include  when  and 

* how  the  deficiency  will  be  corrected, 

* and  how  the  deficiency  will  be 

* prevented  from  recurring. 

* Distribution  of  the  written  notice 

* shall  be  as  follows:  the  original 

* shall  be  sent  to  plant  management,  one 

* copy  filed  in  a Corrective 

* Action/Termination  folder,  and  one 

* copy  sent  to  the  Circuit  Supervisor. 

* 3.  STEP  3.  The  Circuit  Supervisor 

* shall  send  a letter  to  plant 

* management  when  Step  2 has  not  been 

* effective  or  written  notices  have  been 

* issued  for  repetitive  deficiencies  if 

* a pattern  has  developed.  The  letter 

* shall  contain  a comprehensive 

* description  and  history  of  the  problem 

* and  a request  for  immediate  corrective 

* action.  The  Circuit  Supervisor  shall 

* review  all  written  notices  and  any 

* supporting  documentation  on  site  to 

* aid  in  writing  the  letter. 

* The  Circuit  Supervisor  shall 

* distribute  copies  of  the  letter  as 

* follows:  original  letter  to  plant 

* management,  one  copy  to  the  inspector 

* for  the  Corrective  Action/Termination 

* folder,  one  copy  to  the  Area 

* Supervisor,  one  copy  to  the  Regional 

* Director,  and  one  copy  for  Circuit 

* Supervisor. 

* 4.  STEP  4.  If  the  plant  fails  tp 

* adhere  to  the  partial  quality  control 

* program  and  corrective  action  as 

* described  in  Step  3 has  not  been 

* effective,  the  Circuit  Supervisor 

* shall  inform  plant  management  by 


letter  recommending  termination  of  the  * 
program  to  the  Regional  Director.  The  * 
letter  shall  contain  a comprehensive  * 
description  and  history  of  the  problem* 
and  past  attempts  at  corrective  * 
action.  * 

The  Circuit  Supervisor  shall  * 
distribute  copies  of  the  letter  as  * 
follows:  original  letter  to  plant  * 

management,  one  copy  to  the  inspector  * 
for  the  Corrective  Action/Termination  * 
folder  and  one  copy  to  the  Regional  * 
Director  through  the  Area  Supervisor.  * 
The  Area  Supervisor  should  provide  * 
any  comments  to  the  Regional  Director  * 
to  aid  in  determining  whether  the  * 
termination  process  should  proceed.  * 
If  the  Regional  Director  does  not  * 
recommend  termination,  the  written  * 
reasons  for  not  proceeding  with  the  * 
termination  process  shall  be  returned  * 
through  channels.  * 

5.  STEP  5.  If  termination  is  * 
warranted,  the  owner/operator  shall  be  * 
sent  a letter  signed  by  the  Administra-  * 
tor  or  his  designee.  The  letter  will  * 
inform  the  plant  that  termination  of  * 
their  partial  quality  control  program  * 
will  occur  unless  the  noted  deficien-  * 
cies  are  corrected  to  the  satisfaction  * 
of  FSIS.  Plant  management  may  present  * 
views  to  the  Administrator  within  * 
30  days  of  the  date  of  the  letter.  If  * 
views  are  not  presented  and/or  the  * 
deficiencies  are  not  corrected  to  * 
the  satisfaction  of  FSIS  during  the  * 
30-day  period,  the  program  shall  be  * 
terminated  upon  plant  receipt  of  a * 
letter  from  the  Administrator  or  his  * 
designee.  If  there  is  a conflict  of  * 
facts,  a hearing  shall  be  provided  on  * 
written  request  from  plant  management.  * 
Termination  would  still  occur  and  * 
remain  in  effect  pending  final  deter-  * 
mination  through  the  hearing  process.  * 
(d)  Steps  to  follow  when  adulterated  * 
or  misbranded  product  is  prepared  or  * 
shipped.  * 

1.  The  inspector  shall:  * 

(1)  retain  the  product  in  the  plant  * 
and  determine  the  plant's  intent  to  * 
voluntarily  recall  shipped  product,  * 

(2)  discuss  the  cause  of  the  problem  * 

with  plant  management,  and  * 

(3)  immediately  - inform  the  Circuit  * 

Supervisor  of  the  incident.  * 
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♦ 2.  The  Circuit  Supervisor 

♦ should  forward  all  documentation  on 

♦ the  Incident  through  the  Area 
♦Supervisor  to  the  Regional  Director. 

♦ If  termination  is  recommended,  the 

♦ Regional  Director  shall  forward  all 
♦documentation  to  the  Administrator. 

♦ If  the  Regional  Director  does  not 

♦recommend  termination,  all 

♦ documentation  should  be  returned 

♦ through  channels  with  the  reasons  for 

♦ not  proceeding  with  the  termination 

♦ process. 

♦ 3.  If  termination  is  warranted, 

♦ the  owner/operator  shall  be  sent  a 

♦ letter  signed  by  the  Administrator  or 

♦ his  designee.  The  letter  shall  inform 

♦ the  plant  that  their  partial  quality 

♦ control  program  is  terminated  upon 

♦ receipt  of  the  letter.  Plant  manage- 

♦ ment  may  present  views  to  the 
♦Administrator  within  30  days  of  the 
♦termination  date.  The  Regional  Direc- 

♦ tor  will  determine  if  additional 

♦ inspectional  coverage  is  needed  during 

♦ the  termination  process. 

♦ If  there  is  a conflict  of  facts,  a 

♦ hearing  will  be  provided  on  written 

♦ request  from  plant  management. 
♦Termination  remains  in  effect  pending 

♦ a final  determination  through  the 

♦ heari ng  process . 

♦ (e)  Laboratory  verification  sampling. 

♦ The  inspector  shall: 

♦ 1.  Draw  all  laboratory  verification 

♦ samples  at  the  normal  rate  for  that 
♦product  or  as  otherwise  instructed, 
♦orally  or  in  writing,  by  supervisory 

♦ program  personnel . 

♦ 2.  Calculate  compliance  by  lumping 

♦ laboratory  results  for  all  products 

♦ together  and  plotting  the  verification 

♦ sample  laboratory  results  in  the  order 

♦ in  which  they  were  submitted  for 

♦ testing.  The  inspector  may  use  a chart 

♦ similar  to  page  125d 

♦ 3.  Follow  all  other  applicable 

♦ instructions  when  a product  fails  to 
♦comply  or  falls  into  various  action 

♦ zones . 


4.  When  fifteen  (15)  consecutive 
sample  results  meet  the  boundary 
defined  In  the  chart  by  "in 
compl i ance" : 

a.  Reduce  the  sample  submission 
rate  by  one-half.  This  will  require 
skipping  of  normal  sampling  times. 
Use  a random  procedure  to  skip  times. 

b.  While  on  the  one-half  rate,  if 
at  any  time  a sample  is  out  of 
compliance,  do  the  following: 

(1)  Take  only  the  action  which 
is  required  by  other  applicable 
instructions;  and 

(2)  Sample  the  next  four  (4)  consecu- 
tive times  at  twice  the  normal  rate. 

c.  Apply  these  criteria  to  the  four 
(4)  consecutive  sampling  times: 

(1)  If  one  of  the  four  times  is  out 
of  compliance,  begin  immediately 
sampling  at  twice  the  normal  rate  for 
15  times. 

(2)  If  all  four  (4)  are  in 
compliance,  resume  the  one-half 
sampling  rate. 

5.  When  fifteen  (15)  consecutive 
sample  results  drawn  at  one-half  the 
normal  rate  (for  a total  of  at  least 
30  samples)  meet  the  boundary  defined 
in  the  chart  by  "in  compliance": 

a.  Reduce  the  sample  submission 
rate  to  one-fourth  of  the  normal 
rate . 

b.  While  on  the  one-in-four  rate, 
if  at  any  time  a sample  is  out  of 
compliance,  do  the  following: 

(1)  Sample  the  next  four  (4) 
consecutive  times  at  twice  the  normal 
rate . 

(2)  If  one  of  the  four  times  is  out 
of  compliance,  begin  immediately 
sampling  at  twice  the  normal  rate  for 
15  times. 

(3)  If  all  four  (4)  are  in 
compliance,  resume  the  one-in-four 
sampling  rate. 

6.  When  fifteen  (15)  consecutive 
sample  results  drawn  at  one-fourth  the 
normal  rate  (for  a total  of  at  least 
45  samples)  meet  the  boundary  defined 
in  the  chart  by  "In  compliance": 

a.  Reduce  the  sample  submission 
rate  to  one-eighth  of  the  normal 
rate . 
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* b.  While  on  the  one-in-elght  rate, 

* If  at  any  time  a sample  Is  out  of 

* compliance,  do  the  following: 

* (1)  Sample  the  next  four  (4) 

* consecutive  times  at  twice  the  normal 

* rate. 

* (2)  If  one  of  the  four  times  is  out 

* of  compliance,  begin  Immediately 

* sampling  at  twice  the  normal  rate  for 

* 15  times. 

(3)  If  all  four  (4)  are  in 
compliance,  resume  the  one-in-eight 
sampling  rate. 

7.  Continue  on  the  one-in-eight 
sampling  rate  until  a sample  fails  to 
meet  the  boundary  defined  in  the  chart 
by  "in  compliance". 

8.  When  sampling  is  conducted  at 
twice  the  normal  rate,  the  condition 
for  returning  to  normal  frequency  is 
fifteen  (15)  consecutive,  in-compliance 
sample  results. 
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SAMPLE  RESULT  RECORD  CHART 


(LUMP  ALL  SAMPLES  REGARDLESS  OF  PROGRAM  ON  ONE  CHART) 


out  of 
comp! lance 

Sample  at  twice  the  normal  rate 

i n 

compl iance 

First  15=normal  rate;  second  15=one-half; 
third  15=one-fourth ; fourth  15=one-eighth 

1 2 3 4 5 6 7 8 9 10  11  12  13  14  15 

Number*  of  samples 

THE  REVERSE  OF  THIS  PAGE  IS  INTENDED  TO  BE  BLANK 
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BONELESS  MEAT  REINSPECTION  (MEAT)  select  a larger  sample  for  greater 


Subpart  18-B 

(Regs:  M-318;  P-Subpart  O) 


18.9  PRODUCT 

* Boneless  meat — chucks  for  manufac- 
turing, mixture  of  wholesale  cuts, 

* and  trimmings — from'  cattle,  calf, 

* sheep,  goat,  and  swine  carcasses 
shall  be  reinspected  before  shipping 
as  outlined  In  this  subpart. 

Exception!  * Inside  and  outside 
rounds,  knuckles*,  loin  strips,  plates, 
navels,  shoulder  clods,  briskets, 

* flanks,  tenderloins,  chucks,  hams, 

* picnics,  pork  loins,  and  other  whole- 
*^sale  cuts  are  excluded  if  packed  and 

* so  labeled. 

18.10  PLANT  RESPONSIBILITY 

Plant  management  shall  provide  ade- 
quate help,  facilities,  and  equipment 
for  reinspection. 

To  Insure  clean  product  prior  to 
boning,  the  plant  should  designate 
an  Inspection  area  located  prior  to 
cutting  and  boning  operation  that  Is 
equipped  with  adequate  light  and 
facilities.  A plant  employee  should 
Inspect  and  remove  foreign  material 
and  defects  from  carcasses  and  -parts 
prior  to  boning. 

18.11  PROCEDURE 

Sampling  plans  and  criteria  for 
disposition  of  lots  of  boneless  meat 
shall  be  as  prescribed  In  Table  18.1. 

Reinspection  procedures  may  be 
divided  into  "lot  Inspection"  and 
"online  Inspection." 

(a)  Lot  Inspection 

Plant  management  Is  responsible  for 
grouping  product  Into  coded  lots 
acceptable  to  the  Inspector  In  charge, 
and  for  adequately  Identifying  and 
reconditioning  rejected  lots. 

The  Inspector  shal 1 : 

1.  After  lot  Is  completely  assem- 
bled, determine  Its  size  (In  pounds), 
and  select  Indicated  sampling  plan 
from  Table  18.1.  The  ’Inspector  may 
select  a larger  sample  for  greater 
assurance. 

2.  Randomly  select  required  number 


assurance. 

2.  Randomly  select  required  number 
of  cartons  from  the  lot  In  proportion 
to  different  code  marks,  and  remove 
12-pound  sample  units  from  the  cartons. 

3.  Examine  product  thoroughly, 
classify  defects — use  defect  criteria 
table — and  determine  acceptance  or 
rejection  according  to  sampling  plan. 

4.  After  reconditioning,  reinspect 
rejected  lot  at  a sampling  .rate  one 
plan  higher  than  the  original. 

5.  If  applicable,  record  number  of 
defects  by  container  code  on  MP  Form 
450  and  file  for  1 year. 

Common  source  product.  When  product 
from  one  boning  source  Is  taken  to  two 
separate  areas  (further  processing, 
shipping),  such  product  Is  considered 
"common  source." 

Also,  If  several  boning  tables 
combine  product  to  a single  belt  and 
product  Is  diverted  to  different 
areas,  the  product  Is  all  "common 
source. " 

The  Inspector  shall : 

1.  Examine  the  -product  as  outlined 
under  "Lot  Inspection"  on  each  line. 

2.  After  Inspecting  60,000  pounds 
or  2 days'  production  (whichever  Is 
less)  without  rejection,  examine  as 
above  only  product  diverted  for  ship- 
ment and  apply  normal  surveillance 
over  common  source  product  to  be  used 
for  further  processing.  Sampling  plan 
will  be  based  on  total  production 
(Including  product  diverted  to  further 
processing) . 

3.  If  a lot  Is  rejected,  return  to 
lot  Inspection  of  all  lines  until 
60,000  pounds  or  2 days'  production 
Is  Inspected  without  rejection. 

(b)  Online  Inspection 

(I)  Plant.  To  qualify,  plant  must 
(a)  have  good  history  of  producing 
clean  product,  (b)  be  approved  by  Reg. 
Director,  and  (c)  assign  competent 
personnel  to. 

1.  Sample  product,  examine  sample 
unit,  and  properly  classify  defects. 
Sampling  point  shall  be  close  to  where 
product  enters  the  containers. 

2.  Draw  a 30-pound  sample  unit  from 
each  production  line,  or  common 
source,  at  least  every  half  hour 
(average) . 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


EXPORT  OF  EDIBLE  PRODUCT  FOR  ANIMAL  FOOD  TO  THE  UNITED  KINGDOM 


I.  PURPOSE 

British  veterinary  officials  have  informed  FSIS  that  the  following 
certifications  and  carton  statements  for  meat/ offal , horsemeat/of fal  , and 
poultry  offal  (U.S.  term:  giblets)  are  required  for  the  export  of  edible 
product  for  animal  food  to  the  United  Kingdom  (UK). 

II.  CERTIFICATION 

A.  Ruminants  - Meat/Offal.  Issue: 

1.  MP  Form  130,  "Meat  and  Poultry  Export  Certificate  of 
Wholesomeness." 


2.  A USDA/FSIS  letterhead  certificate  bearing  the  serial  number  of 
the  corresponding  MP  Form  130,  and  the  statements  listed  on  Attachment  1. 
Photocopies  may  be  made  of  Attachment  1 for  use  as  the  letterhead  certificate 
for  ruminants.  See  Attachment  1. 

( 

a.  Paragraph  2 of  the  certification  statements  on  Attachment 
1 can  readily  be  made  if  the  animals  pass  inspection.  The  UK  is  aware  that 
MPI  inspectors  perform  inspection  under  the  supervision  of  veterinarians. 

b.  Paragraph  4 of  the  certification  statements  refers  to 
areas  quarantined  for  diseases  stated  in  paragraph  2.  The  1 1 C may  contact  the 
nearest  Veterinary  Service  office  to  be  certain  that  animals  to  be  slaughtered 
are  not  from  quarantined  areas. 

B.  Swine  - Meat/Offal.  Issue: 

1.  MP  Form  130,  "Meat  and  Poultry  Export  Certificate  of 
Whol  esomeness. 


2.  A USDA/FSIS  letterhead  certificate  bearing  the  serial  number  of 
the  corresponding  MP  Form  130,  and  the  statements  listed  on  Attachment  2. 
Photocopies  may  be  made  of  Attachment  2 for  use  as  the  letterhead  certificate 
for  swine.  See  Attachment  2. 


DISTRIBUTION:^!  MPI 

NOTICE  EXPIRES: 

OPI: 

Offices,  T/A  Inspectors, 
Plant  Managment,  T/A  Plant 
Management,  Science  and 

When  included  in  a 
Directive 

IP/ECD 

Compliance  Offices,  TRA 
R&E 


a.  Paragraph  2 of  the  certification  statements  on  Attachment 
2 can  readily  be  made  if  the  animals  pass  inspection.  The  UK  is  aware  that 
MPI  inspectors  perform  inspection  under  the  supervision  of  veterinarians. 

b.  Paragraph  4 of  the  certification  statements  refers  to 
areas  quarantined  for  diseases  stated  in  paragraph  2.  The  1 1 C may  contact  the 
nearest  Veterinary  Service  office  to  be  certain  that  animals  to  be  slaughtered 
are  not  from  quarantined  areas. 

C.  Horsemeat/Offal . Issue: 

1.  MP  Form  414-3,  "Horsemeat  or  Horsemeat  Product  Export 
Certi ficate." 

2.  A USDA/FSIS  letterhead  certificate  bearing  the  serial  number  of 
the  corresponding  MP  Form  414-3,  and  the  statements  listed  on  Attachment  3. 
Photocopies  may  be  made  of  Attachment  3 for  use  as  the  letterhead  certificate 
for  horsemeat/offal . See  Attachment  3. 

D.  Poultry  Offal  (U.S.  term:  giblets).  Product  may  originate  from  any 
USDA  inspected  plant.  Issue: 

1.  MP  Form  130,  “Meat  and  Poultry  Export  Certificate  of 
Wholesomeness." 


2.  A USDA/FSIS  letterhead  certificate  bearing  the  serial  number  of 
the  corresponding  MP  Form  130  and  the  statements  listed  on  Attachment  4. 
Photocopies  may  be  made  of  Attachment  4 for  use  as  the  letterhead  certificate 
for  poultry.  See  Attachment  4. 

III.  SHIPPING  CARTONS  - ALL  PRODUCT 

A.  Carton  statement.  The  shipping  cartons  must  be  sealed  and  labeled 
"Not  Intended  for  Human  Consumption  - For  Export  to  the  UK." 

B.  Carton  Legend  Label.  The  label  on  the  principal  panel  of  the  carton 
required  by  the  USDA  must  be  present.  The  legend  label  sealing  the  carton  at 
the  closure  junction  (required  for  edible  product  for  human  consumption  - see 
FSIS  Notice  18-85  for  meat  and  FSIS  Notice  8-85  for  poultry)  is  not  required 
if  the  product  is  destined  to  be  stained  or  heat  treated  in  the  UK.  (The  UK 
importer  must  indicate  how  the  product  will  be  treated  upon  arrival  in  the  UK 
when  the  importer  applies  to  the  UK  ministry  for  an  import  license). 
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This  Information  should  be  used  In  conjunction  with  the  requirements  specified 
In  Section  22.39  of  the  Meat  and  Poultry  Inspection  Manual  and  other 
notifications  pertaining  to  the  UK. 

This  information  cancels  Paragraph  22.39(c)(1)  in  the  Meat  and  Poultry 
Inspection  Manual  and  will  be  published  in  an  FSIS  directive  at  a later  date. 


1.  USDA/FSIS  Letterhead  Certificate  - For  Ruminants  - Meat/Offal  Only. 

2.  USDA/FSIS  Letterhead  Certificate  - For  Swine  - Meat/Offal  Only. 

3.  USDA/FSIS  Letterhead  Certificate  - For  Horsemeat/Offal  Only. 

4.  USDA/FSIS  Letterhead  Certificate  - For  Poultry  Offal  Only. 


Depaty  Administrator 

Meat  and  Poultry  Inspection  Operations 


Attachments 
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United  States 
Department  of 
Agriculture 


Food  Safety 
and  Inspection 
Service 


Washington,  D.C. 
20250 


ATTACHMENT  1 


EXPORT  OF  EDIBLE  PRODUCT  FOR  ANIMAL  FOOD  TO  THE  UNITED  KINGDOM 


For  Ruminants  Only 

Certificate  No.  of 

Corresponding  MP  Form  130 Place 

Identification  of  Product 

Description  of  Item 

No.  of  Packages Net  Weight 

Identification  Marks 

Establishment  Number,  Name,  and  Address  of  Slaughterhouse 


Name  and  Address  of  Consignor 


Name  and  Address  of  Consignee 


I,  a veterinary  officer  duly  designated  by  the  United  States  Government, 
certify  that: 

1.  "The  meat/offal  is  derived  from  animals  slaughtered  in  an  abattoir 
licensed  for  the  production  of  meat  for  human  consumption." 

2.  "The  meat/offal  is  derived  from  animals  which  received  veterinary  ante- 

and  post-mortem  inspection  by  an  official  veterinary  surgeon  and  showed  no 
evidence  of  the  following  diseases:  foot  and  mouth  disease,  tuberculosis, 

brucellosis,  anthrax,  cattle  plague,  bovine  pleuropneumonia,  enzootic  bovine 
leukosis,  and  rabies". 

3.  "The  meat/offal  has  been  obtained  from  animals  that  have  been  resident  in 
the  USA  for  at  least  3 months  prior  to  slaughter  or  since  birth  in  the  case  of 
animals  less  than  3 months  old." 


Rumi nants 
Page  1 of  2 


4.  “The  meat/offal  has  not  been  obtained  from  animals  which  come  from  a 
holding  or  area  which  for  health  reasons  is  under  restriction  for  any  of  the 
diseases  mentioned  in  2." 

5.  “The  meat/offal  has  not  been  obtained  from  a slaughterhouse  which  is  under 
restriction  as  a result  of  foot  and  mouth  disease." 


Signature  of  Veterinarian,  Veterinary  Degree,  and  R/A/C  Code 


Date 


Rumi nants 
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Food  Safety 
and  Inspection 
Service 


Washington,  D.C. 
20250 


ATTACHMENT  2 


United  States 


Agriculture 


EXPORT  OF  EDIBLE  PRODUCT  FOR  ANIMAL  FOOD  TO  THE  UNITED  KINGDOM 

For  Swine  Only 

Certificate  No.  of 

Corresponding  MP  Form  130 Place 

Identification  of  Product 

Description  of  Item  

No.  of*Packages Net  Weight 

Identification  Marks 

Establishment  Number,  Name,  and  Address  of  SI aughterhouse 


Name  and  Address  of  Consignor 


Name  and  Address  of  Consignee 


I,  a veterinary  officer  duly  designated  by  the  United  States  Government, 
certify  that: 

1.  "The  meat/offal  is  derived  from  animals  slaughtered  in  an  abattoir 
licensed  for  the  production  of  meat  for  human  consumption." 

2.  "The  meat/offal  is  derived  from  animals  which  received  veterinary  ante- 

and  post-mortem  inspection  by  an  official  veterinary  surgeon  and  showed  no 
evidence  of  the  following  diseases:  foot  and  mouth  disease,  tuberculosis, 

brucellosis,  anthrax,  rabies,  African  swine  fever,  classical  swine  fever  (hog 
cholera),  swine  vesicular  disease,  and  Teschen  disease." 


Swi  ne 
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3.  "The  meat/offal  has  been  obtained  from  animals  that  have  been  resident  in 
the  USA  for  at  least  3 months  prior  to  slaughter  or  since  birth  in  the  case  of 
animals  less  than  3 months  old." 

4.  "The  meat/offal  has  not  been  obtained  from  animals  which  come  from  a 
holding  or  area  which  for  health  reasons  is  under  restriction  for  any  of  the 
diseases  mentioned  in  2." 

5.  "The  meat/offal  has  not  been  obtained  from  a slaughterhouse  which  is  under 
restriction  as  a result  of  foot  and  mouth  disease." 

6.  "No  vaccine  against  swine  fever  (hog  cholera)  containing  a live  or 
attenuated  swine  fever  (hog  cholera)  virus  has  been  used  in  the  USA  during  the 
previous  12  months." 

7.  "There  has  been  no  outbreak  of  swine  fever  (hog  cholera)  in  the  USA  during 
the  previous  12  months." 


Signature  of  Veterinarian,  Veterinary  Degree,  and  R/A/C  Code 


Date 


Swi  ne 
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Food  Safety 
and  Inspection 
Service 


Washington,  D.C. 
20250 


ATTACHMENT  3 


Agriculture 


EXPORT  OF  EDIBLE  PRODUCT  FOR  ANIHAL  FOOD  TO  THE  UNITED  KINGDOM 


For  Horsemeat/Qf fal  Only 


Certificate  No.  of 

Corresponding  MP  Form  414-3 Place 

Identification  of  Product 

Description  of  Item 

No.  of  Packages Net  Weight 

Identification  Marks 

Establishment  Number,  Name,  and  Address  of  Slaughterhouse 


Name  and  Address  of  Consignor 


Name  and  Address  of  Consignee 


I,  a veterinary  officer  duly  designated  by  the  United  States  Government, 
certify  that: 

a.  The  horsemeat/of fal  originated  from  a slaughterhouse  under  veterinary 
supervision  and  approved  by  the  United  States  Government. 

b.  The  horsemeat/off al  contains  no  admixture  of  meat  or  offal  from 
ruminating  animals  or  swine. 


Signature  of  Veterinarian,  Veterinary  Degree,  and  R/A/C  Code 


Date 


Horsemeat 
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United  States 
Department  of 
Agriculture 


Food  Safety 
and  Inspection 
Service 


Washington,  D.C. 
20250 


ATTACHMENT  4 


EXPORT  OF  EDIBLE  PRODUCT  FOR  ANIMAL  FOOD  TO  THE  UNITED  KINGDOM 

For  Poultry  Offal  Only  (U.S.  Term:  Giblets) 


Certificate  No.  of 

Corresponding  MP  Form  130 Place  

Identification  of  Product 

Kind Class  

Description  of  Item 

No.  of  Packages Net  Weight 

Identification  Marks 

Plant  Number,  Name,  and  Address  of  Slaughterhouse 


Name  and  Address  of  Consignor 


Name  and  Address  of  Consignee 


I,  a veterinary  officer  duly  designated  by  the  United  States  Government, 
certify  that: 

1.  The  whole  of  the  consignment  so  described  was  derived  from  poultry  which: 

a.  Were  subject,  at  the  slaughterhouse  named,  to  ante-mortem  inspection 
by  an  authorized  veterinary  officer  and  to  post-mortem  inspection  under  the 
supervision  of  an  authorized  veterinary  officer  and  no  sign  of  infectious 
disease  was  detected; 

b.  Originated  from  flocks  in  which,  within  the  preceding  two  months, 
none  of  the  following  diseases  had  been  diagnosed: 

Fowl  Plague,  Newcastle  Disease,  Salmonellosis,  Fowl  Cholera  ( Pasteurel 1 osi s ) 
and  Ornithosis; 


Poultry  Offal  (Giblets) 
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c.  Have  not  been  in  contact  at  the  slaughterhouse  with  any  poultry 
affected  by  any  of  the  diseases  mentioned  in  (b)  above; 

d.  Were  hatched,  reared  and  slaughtered  in  a state  in  which,  after  due 
inquiry,  I am  satisfied  that  no  outbreak  of  a Velogenic  strain  of  Newcastle 
disease  has  been  recorded  in  the  six  months  prior  to  slaughter. 

2.  The  poultry  offal  shall  be  packed  in  leakproof  containers  or  packages  and 

on  arrival  shall  be  transported  direct  from  the  point  of  landing  to  

where  it  shall  be  sterilised. 


Signature  of  Veterinarian , Veterinary  Degree,  and  R/A/C  Code 


Date 


Poultry  Offal  (Giblets) 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


40-85 


5-28-85 


EXPORT  OF  DUCKS  TO  SINGAPORE 


Singapore  veterinary  officials  have  informed  FSIS  that  frozen  ducks  with  or  without 
head  and  feet  attached  and  with  or  without  trachea  and  esophagus  attached  may  now 
be  exported  to  Singapore.  Oil  glands  may  also  be  left  intact. 

All  such  product  must  have  passed  ante-  and  post-mortem  inspection,  and  be 
prepared  as  ready-to-cook  product  (except  for  head  and  feet  attached  and  with  or 
without  trachea,  esophagus  and  oil  glands).  Heads  shall  be  completely  defeathered, 
and  mouth  and  nasal  passages  thoroughly  washed.  Feet  must  be  scaled  and  toenails 
removed.  Since  the  hock  joint  is  not  opened,  inspectors  must  observe  joint  area 
for  swelling  or  abnormality  that  might  affect  product  wholesomeness. 

The  current  AQL  criteria  for  ducks  specified  in  MPI  Bulletin  79-42  does  not  apply 
to  ducks  for  export  to  Singapore.  Defect  descriptions,  criteria,  and  procedures 
described  in  MPI  Directive  918.1  will  be  used  with  the  sampling  plan  and  limits 
below: 

Sample  Size  Acceptance  Numbers  (Maximum) 

Major Total 


1U  * 3 30 

Absolute  Limit  Per  Subgroup  4 34 

Tightened  Criteria  2 27 

* Cumulative  sampling  not  required  - random  10  bird  samples  will  be  used. 

Water  used  for  chilling  ducks  with  trachea  and  esophagus  attached  may  not  be  used 
for  chilling  ducks  with  trachea  and  esophagus  removed.  All  labeling  shall  fully 
describe  the  product  and  bear  the  wording,  “For  Export  to  Singapore  Only."  The 
other  requirements  specified  -in  section  22.78  of  the  Manual  are  to  be  followed. 

This  notice  cancels  MPI  Bulletin  82-9.  This  information  will  be  included  in  an 
FSIS  directive  at  a later  date. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


EXPORT  OF  FRESH/FROZEN  MEAT  TO  DENMARK  - REVISED 


This  notice  cancels  FSIS  Notice  53-84  dated  August  28,  1984.  Danish 
inspection  officials  have  informed  FSIS  that  they  will  accept  MP  Form 
157  multilingual  (Public  Health  Certificate)  accompanying  meat  shipments  to 
Denmark.  (MP  Form  157T  should  no  longer  be  used.)  Export  inspectors  should 
issue  MP  Form  157  for  products  certified  to  Denmark  immediately.  MP  Form  157 
may  be  requested  from  the  Regional  Office. 

The  following  forms  should  be  issued  for  fresh/frozen  beef  and  beef 
byproducts : 


1.  MP  Form  130  (Meat  and  Poultry  Certificate  of  Wholesomeness),  with 

the  following  statement  placed  in  the  "Remarks"  section:  "The  product 

described  on  this  certificate  was  processed  in  an  official  U.S.  establishment 
certified  for  export  to  the  United  Kingdom  and/or  the  Federal  Republic  of 
Germany."  See  Attachment  1. 

2.  MP  Form  150  (Animal  Health  Certificate). 

3.  MP  Form  157  (Public  Health  Certificate).  See  Attachment  2. 

Section  22.29  of  the  Meat  and  Poultry  Inspection  Manual  should  be  applied  as 
fol 1 ows : 

1.  The  certification  statements  in  paragraph  (b)(1)  are  no  longer 

requi red . 

2.  Paragraph  (b)(2)  Processed  and  (b)(3)  Horsemeat/Salmonel la  remain 
in  effect. 

MP  Forms  414-3,  150,  and  157  must  accompany  all  fresh/frozen  horsemeat/ 
horsemeat  byproduct  shipments  to  Denmark. 

To  facilitate  exports  to  Denmark,  make  sure  that: 


DISTRIBUTION:  All  MPI  NOTICE  EXPIRES:  When 

Offices,  T/A  Inspectors,  included  in  FSIS  Directive 
Plant  Management,  T/A  Plant 
Management,  Science, 

Compliance  Offices,  TRA, 


OPI: 


R&E 


IP/ECD 


1.  MP  Forms  130  (414-3,  if  horsemeat),  150,  and  157  are  siyned  by 
the  same  MPI  veterinarian. 

2.  The  serial  number  of  MP  Form  130  (414-3,  if  horsemeat)  is  typed 
on  MP  Forms  150  and  157. 

Denmark  is  permitting  entry  of  a limited  amount  of  fresh/frozen  pork  by  permit 
only.  It  is  the  responsibility  of  Danish  importers  to  secure  permits. 

This  information  will  be  published  in  an  FSIS  directive  at  a later  date. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 


Attachments 


1 - MP  Form  130,  Meat  and  Poultry  Certificate  of  Wholesomeness 

2 - MP  Form  157,  Public  Health  Certificate  (consists  of  2 pages) 


ATTACHMENT  1 


U.5.  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  QUALITY  SERVICE 
MEAT  AND  POULTRY  INSPECTION 

MEAT  AND  POULTRY  EXPORT  CERTIFICATE  OF  WHOLESOMENESS 


"PA-  275001 


AREA  OFFICE 


COUNTRY  OF  DESTINATION 


DATE  ISSUED 


EXPORTED 


BT  (Applicant's  noma  and  o^drttt  inctadma  ZIP  Code) 

S 4 V .£&■-.  X 

-r  s,  ***-*"  * . ♦. 

**  ^ \ \ \ 
*■'  d -J  K A 

'■  * s Hr 


i'3V;  6L\m 

< -K'  ^ ; /*  s 

< . * _ .. A j 


CONSIGNED  TO  (Name  and  tfUir^4t,t»d%dmg  ZIP  Cede] 


PRODUCT  EXPORTED  FROM 


EST/PLANT  NUMBER  ! If  applicable ! 


CITY 


□ • SLAUGHTERING  PLANT 


□ • PROCESSING  PLANT 

□ • WAREHOUSE 


TOTAL  MARKED  NET  WEIGHT 

a 

TOTAL  CONTAINERS 

□ • DOCKSIDE 

PRODUCT  AS  LABELED 

MARKED 
WEIGHT 
OF  LOT  y 

NUMBER  OF 
PACKAGES 
IN  LOT  _y 

SHIPPING  MARKS  J/ 

EST/PLANT 
NUMBER 
ON  PRODUCT 

• 

At  itated  6y  applicant  or  contractor 

REMARKS 

"The  product  described  on  this  certificate  was  processed  in  an  official  U.S.  establishment 
certified  for  export  to  the  United  Kingdom  and/or  the  Federal  Republic  of  Germany. " 


□ I CERTIFY  that  tha  meat  or  maat  food  product  apaclflad  hereon  la  from  anlmala  that  racalvad  both  antamortam 
and  postmortem  Inspection  and  ware  found  sound  and  healthy  and  that  It  has  baan  Inspected  and  passed  as 
provided  by  law  and  regulations  of  tha  Department  and  la  sound  and  wholesome. 

□ I CERTIFY  that  tha  poultry  and  poultry  products  apaclflad  above  came  from  birds  that  ware  officially  given  an 
antamortam  and  postmortem  Inspection  and  passed  In  accordance  with  applicable  laws  and  regulations  of  the 
United  States  Department  of  Agriculture  and  are  wholesome  and  fit  for  human  consumption. 


A 

NOT  VALID  UNLESS  SIGNED  BY  AN  INSPECTOR  OF  MEAT  AND  POULTRY  INSPECTION  PROGRAM 

w 

By  order  of  tk t Socrttary  of  A grimlture 

INSPECTOR  AND  CIRCUIT  NUMBER 

This  certificate  la  recehrabte  In  all  courts  ef  tha  Unite*  State!  aa  prim*  facia  evtdenea  of  tha  truth  of  tha  statements  therein  contained. 
This  certificate  doss  not  aicues  fallurs  to  comply  with  any  of  tha  rsgulatory  laws  snforced  by  tha  United  States  Dapartmant  of  Agriculture. 

MP  FORM  ISO  (B/80)  replaces  mf  forms  412  s and  soe  which  are  obsolete  ORIGINAL 


♦ 


( 
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U S.  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
1 E AT  AND  POULTRY  INSPECTION  OPERATIONS 
WASHINGTON.  D C.  20250 


PUBLIC  HEALTH  CERTIFICATE 
GENUSSTAUGLICKKEITSBESCHEINIGUNG 
HYGIEJNECERTIFIKAT 
CERTIFICAT  DE  SALUBRITE 


VLEESKEURINGSCERTIFICAAT 
CERTIFICATO  Dl  SANITA' 

nirronoiHTiKO  kataaahaothtai 


for  fresh  meat  ( 1 ) intended  for  consignment  to  the  EEC  /furfrischesFleisch(l)  das  zum  Versand  nach  der  EWG  bestimmt  ist/fersk  k«Sd ( 1 ) som  sendes  til  det 
E0F/pour  les  viandes  fraiches  (1 ) destmees  a la  CEE/voor  vers  vlees  (1 ) bestemd  voor  de  EEF/relativo  a carni  fresche  (1 ) destinate  alia  spedizione  verso  la  CEE/ 
Nutuv  xpeaxuv  (1)  xa  otoia  xpoopcCovxai,  yea  xnv  EOK. 

Country  of  destination/Beslimmungsland/Bestemmelsesland/Pays  de  destination/ Land  van  bestemming/Paese  di  destinazione/ 

El^  (xupa  xao  xoios  xpoopcayou): 


Reference/Nummer/Referencenummer/Numero  de  reference/ Referentienummer/Rlferimento/  IjITirt 

SERIAL  NO.  OF  CORRESPONDING  EXPORT  CERTIFICATE 


Exporting  country : USA /Versandland:  USA  / Afsenderland.  USA /Pays  expediteur:  USA /Land  van  verzending:  USA /Paese  speditore:  USA/ 

A*ooxeAAouoa  xwpa  USA  


Mmistry/Zu  stand  iges  Mmisterium/Ministerium/ 
Mmistere/Ministerie/Mmistero/  Yioupytiov 
U.S.  DEPARTMENT  OF  AGRICULTURE 


Department/Ausstellende  Behorde/My  ndighed  / 
Service/Dienst/Servizio/  Yinpcoio 
FOOD  SAFETY  AND  INSPECTION  SERVICE 


I.  Identification  of  meat/Angaben  zur  Idantif izierung  des  Fleisches/Kjldets  identifikation/ldentif ication  des  viandes/ldentificatie  van  het  vlees/ 
Identif  icazione  delle  carni/  Taux  o i o c n o l £ xuv  xpeaxuv 


Meat  of/Fleisch  von/K^d  af/Viandes  de/Vlees  van/Carni  di/  Kpeaxa  t« 
ammale)/ ( c l6  o £ (uou): 


(Animal  species)/(Tiergattung)/(dyreart)/(espece  animale)/(diersoort (/(specie 


Nature  of  cuts/ Art  der  Teile/Sty kkernes  art/Nature  des  pieces/Aard  van  het  verzondene/Natura  dei  pezzi/  El6o£  xtpox'uiv 


Nature  of  packaging/ Art  der  Verpackung/Emballagens  art/Nature  de  I’emballage/Aard  van  de  verpakking/Natura  dell'lmballaggio/  E*l6o£  auoxeuaala£ 


Number  of  cuts  or  packages/Zahl  der  Teile  Oder  Packstucke/Antal  stykker  eller  kolli/Nombre  de  pieces  ou  d'unites  d'emballage/Aantal  stuks  of  colli/Numero 
dei  pezzi  o degh  imbailaggi/  ApL^yog  XEuaxunv  n yova6uv  ouaxeuaoca£: 


Month(s)  and  year(s)  when  frozen/Einfrierungsmonatte)  und  -jahr(e)/lndfrysnmgsmaaned (er)  og  -aar/Mois  et  anneeTs)  de  congelation/Maand  en  iaar  van 
bevriezing/Meseli)  e anno(i)  dl  congelamento/  Mf)vaijt^)  Kai  fcxo$(t\)  Katdyo^T>;  : 


Net  weight/Nettogewicht/Nettovaegt/Poids  net/Nettogewicht/Peso  netto/  KaSapov  0apo£  : 


II.  Origin  of  meat/Herkunft  des  Fleisches/K^dets  oprindelse/Provenance  des  viandes/Herkomst  van  het  vlees/Provenienza  delle  carni/ 
JIpoeAeuotg  xpeaxuv. 

Address(es)  and  veterinary  approval  number(s)  of  approved  slaughterhouse(s):/Anschrift(en)  und  Veterinarkontrollnummer(n)  des  (der)  zugelassenen 
Schlachtbetriebe(s)/Det  (de)  autoriserede  slagter i (er )s  adresse  og  veterlnaere  autorisationsnummer/  Adresse(s)  et  numero(s)  d'agrement  veterinaire  de  l'(des) 
abattoir(s)  agree(s)/Adres(sen)  en  toelatingsnummer(s)  van  het  (de)  erkende  slachthuis  (slachthuizen)/lndirizzo(i>  e numerolil  di  riconoscimento 
vetermario  del ( i > macello(i)  riconosciutod )/  Aitf>3uvaT|(oci£)  kqi  apiSydflol)  rrnviatpiKT){  cyeplatm;  ton  (xuv)  eyKCicpigAvou(uv)  o<payclou(uvj 


Address(es)  and  veterinary  approval  number(s)  of  approved  cutting  plant(s)/Anschrift(en)  und  Veterina'rkontrollnummer(n)  des  (der)  zugelassenen 
Zerlegungsbetriebe(s)/Den  (de)  autoriserede  opskaeringsvirksomhed(er)s  adresse  og  veterinaere  autorisationsnummer/Adressels)  et  numero(s)  d'agrement 
veterinaire  de  l'(des)  atelier(s)  de  decoupe  agree(s)/Adres(sen)  en  toelatingsnummer(s)  van  de  erkende  uitsni|derij(en)/lndirizzo(i)  e numerolil  di 

riconoscimento  vetermario  del(i)  laboratorio(ri)  di  sezionamento  riconosciuto(i)/ AiCoSuvor^ocn)  rat  api9p6£{ol)  KTt)vuitpiKTH  eyKpioCM£  tou  (tuv) 

cyKcsptytvou(uv)  EpyaoTHpiou(wv)  xeyaxwjyou  : 


Address(es)  and  veterinary  approval  number(s)  of  approved  cold  storage  warehouse(s)/Anschrift(en)  und  Vetermarkontrollnummer(n)  des  (der)  zugelassenen 
Kuhl-  und  Gef rierhauses(hauser)/Det  (de)  autoriserede  lagres  adresse  og  veterinaere  autorisationsnummer/Adressels)  et  numerols)  d agrement  veterinaire  de 
I' (des)  entrepot(s)  frigorif ique(s)  agre£(s)/Adres(sen)  en  toelatingsnummer(s)  van  het  (de)  erkende  koelhuis  (koelhuizen)/lndirizzo(i)  e numerolil  di 
riconoscimento  veterinario  del(i)  deposito(i)  frigorif ero (i ) riconosciutod )/  AirtSuvottfotn)  koi  api3y6ig(ol)  rnjviaxpiKYK  eyicpioctix;  tou  (tuv)  cyiccKptp£vou(uv) 
X<i>pou(uv)  cvaxoStiiciuotwt  : 


III.  Destination  of  meat/Bestimmung  des  Fleisches/K>Jdets  destination/Destination  des  viandes/Bestemming  van  het  vlees/Destmazione  delle  carni/ 
npooptouo£  xuv  xpeaxuv  . 

The  meat  will  be  sent  from/Das  Fleisch  wird  versandt  von/Kfidet  afsendes  fra/Les  viandes  sont  expedites  de/Het  vlees  wordt  verzonden  uit/Le  carni  sono 
spediteda/Ta  xpeaxa  aioox eA Aovxac  ex  (Place  of  loading)/(Versandort)/(Afsendelsessted)/(Lieu  d'expedition)/(Plaats  van  verzending)/Luoqo 
di  spedizione)/(  x o x o £ atooxoXn£  ) 


to  /nach/til/aVnaar/a/  El£  (Countryand  place  of  dest  mat  ion)/ Best  immungsort  und  -land /( Best  emmelsesl  and  og  -sted)/(Pays  et  lieu  de  destination)/!  Land 
en  plaats  van  bestemmmg)/(Paese  e luogo  di  destinazione)/ ( xu  pa  xai.  xoito£  x p o o p c a u o u ) : 


by  the  following  means  of  transport  (2)/mit  folgendem  Transportmittel  (2)/med  f^lgende  transportmiddel  (2)/par  le  moyen  de  transport  suivant  ( 2 ) /per 
(vervoermiddel ) (2) /col  seguente  mezzo  di  trasporto  (2)/  A c a xou  axoAoudou  yexapopuxou  u c o o u (2 1 


Name  and  address  of  consignor/Name  und  Anschrift  des  Absenders/Afsenderens  navn  og  adresse/Nom  et  adresse  de  I’expedtteur/Naam  en  adres  van  de  afzender 
/Nome  e mdirizzo  dello  speditore/  'Ovoua  xac  Aceuftuvocs  xou  atooxoXtu£ 


ne 


Name  and  address  of  consignee/Name  und  Anschrift  des  Empfa’ngers/Modtagerem  navnoq  adresse/Nom  et  adresse  du  destinataire/Naam  en  adres  van  degei 
voor  wie  de  zendmg  is  bestemd/Nome  e mdirizzo  del  destmatario/'Ovoya  »ac  6ccu6uvoc£  xou  vapaXnxxou 
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IV.  Health  Attestation/Bescheinigung/Attestation  om  kyBdets  egnethed  til  menneskefylde/Attestation  de  salubrite/Vleeskeuringsverklaring/Attestato  di 

sanita/ B e Ba  uwcu,  s x a t a X X q X o t n t o s . 

I,  the  undersigned  official  veterinarian,  certify  that:/Der  unterzeichnete  amtliche  Tierarzt  bescheimgt  f olgendes  / Undertegnede  embedsdy rlaege 
attesterer,  at:/ Le  vetennaire  officiel  soussigne  certifie: /Ondergetekende,  off icieel  dierenarts,  verklaart  hiermede:/ll  sottoscritto,  veterinario  ufficiale, 
cert  i f ica : / 0 u * o y e Y pu  p p e v o s e{{uoLo6oTT)PEvos  xxqvvaxpos  BcBacou; 

(a)  ■ the  meat  described  above  (3)/das  vorstehend  bezeichnete  F ! e isch  (3)/det  ovennaevnte  k^d  (3)/que  les  viandes  designees  ci-avant 
(3)/dat  het  hierboven  genoemde  vlees  (3 ) /che  le  carni  sopraindicate  (3)/  'On,  ta  avut  E pu  a va  <p  E p o p £ va  HpEOTa  (31, 

- the  label  affixed  to  the  packages  of  meat  described  above  (3 ) /das  an  der  Verpackung  des  vorstehend  bezeichneten  Fleisches 
angebrachte  Etikett  (3)/etiketten,  der  er  paasat  ovennaevnte  k^ds  emballage  (3)/que  I'etiquette  fixee  aux  emballages  des  viandes  designees  ci-avant  ( 3 ) /da t het 
aan  de  verpakking  van  het  hierboven  omschreven  vlees  bevestigde  etiket  (3  )/che  I'etichetta  apposta  sugli  imballaggi  del  I e carni  sopraindicate  (3)/ 

6ti  ty  cnxixa  xou  TOxottcTfy6ry«  ord  \itaa  cvoKEuaata?  ttev  avwrtpcu  ava<ptpop£vujv  Kpedtuv  (3) , 

- bear(s)  a mark  to  the  effect  that  the  meat  comes  wholly  from  animals  slaughtered  in  slaughterhouses  approved  for  exporting  to 
the  country  of  destination/ist  (sind)  mit  einem  Stempelabdruck  versehen,  aus  dem  ersichtlich  ist,  dass  das  Fleisch  nur  von  Tieren  stammt,  die  in  zugelassenen 
Schlachtbetrieben  im  Hinblick  auf  die  Ausfuhr  nach  dem  Bestimmungsland  geschlachtet  worden  sind/baerer  stempel  om,  at  kpdet  udelukkende  hidr^rer  fra  dyr, 
der  er  slagtet  paa  slagterier,  som  er  autoriseret  til  eksport  til  bestemmelseslandet/portefnt)  I'estampille  attestant  que  les  viandes  proviennent  en  totality 
d'animaux  abattus  dans  des  abattoirs  agrees  pour  I'exportation  vers  le  pays  destinataire/een  merk  draagt  (dragen)  dat  aantoont  dat  het  vlees  uitsluitend 
afkomstig  is  van  dieren  die  in  een  voor  de  uitvoer  naar  het  land  van  bestemming  erkend  slachthuis  zijn  geslacht/reca  (no)  i bolli  comprovanti  che  le  carni 
provegono  esclusivamente  da  animali  macellati  in  macelli  riconosciuti  per  I'esportazione  verso  il  paese  destinatario/  ^ipci<Ovv)  TT|  0<ppayi6a  pz  rnv  oxola 
pe^aioutai  6ri  ta  tcptara  xpo^pjovrai  tl,  oXotXf|-  pou  ax6  £tba  o^aytvxa  at  cy«icpip£va  yna  c^ayrutyt?  xp6?  xty  x<3pa  xpoopiapoii  o^aytla'  , 

(b)  -the  meat  was  obtained  under  the  conditions  governing  production  and  control  laid  down  in  Directive  72-462-EEC  and  that  it 
is,  therefore,  considered  as  such  to  be  fit  for  human  consumption/das  vorstehend  bezeichnete  Fleisch  ist  unter  Bedingungen  betreffend  die  Herstellung  und 
Kontrolle  gewonnen  worden,  die  den  Erfordernissen  der  Richtlinie  72-462-EWG  entsprechen  und  ist  daher  als  solches  fur  tauglich  zum  Genuss  fur  Menschen 
befunden  worden/k^det  for  saa  vidt  angaar  produktion  og  kontrol  er  tilvejebragt  i overensstemmelse  med  direktiv  72-462-E0F,  og  at  det  derfor  er  fundet  egnet 
til  menneskefpde,  som  det  foreligger/  qu'elles  ont  ete  obtenues  dans  les  conditions  de  production  et  de  controle  prevues  par  la  directive  72-462-CEE  et  qu'elles 
sont  de  ce  fait  reconnues  en  I'etat  propres  a la  consommation  humaine/dat  het  is  verkregen  onder  de  voorwaarden  inzake  produktie  en  controle  van  Richtlijn 
72-462-EEG  en  dat  het  derhalve  als  zodanig  geschikt  voor  menseliike  consumptie  is  bevonden/che  queste  carni  sono  state  ricavate  nelle  condiziom  di 
produzione  e controllo  previste  dalla  direttiva  72-462-CEE  e che  sono  pertanto  riconosciute  atte  incondizionatamente  al  consumo  umano/  6n  TO  KptdTa 
eXfitpStyoav  ovpqxijva  pc  too?  6pou?  xapayei)yrf|?  rat  cXtyrytou  xou  xpofiUxovxat  crrnv  ofityyrla  72/462/EOK  rat  6tu  to?  « toutou,  avayvtopt^ovTai  6n  civai  icaTAXXtyXa 

yta  Ttyv  avdptbxivty  ratavdXtooii  to?  t% ouv-»; 

(c)  - the  meat  has  been  cut  in  an  approved  cutting  plant  (3)/das  Fleisch  ist  in  einem  zugelassenen  Zerlegungsbetrieb  zerlegt  worden 
(31/kpdet  er  opskaaret  i en  autoriseret  opskaeringsvirksomhed  (3)/qu'elles  ont  ete' decoupees  dans  un  atelier  de  decoupe  agree  (3)/dat  het  vlees  in  een  erkende 
uitsnijderij  is  uitgesneden  (3)/  che  esse  sono  state  sezionate  in  un  laboratorio  di  sezionamento  riconosciuto  (3)/  dll  TU  vovxd  Kfitaxa  t% Oov  ttpajUjOel  at 
eyrcrppifcvo  epyraoTfypio  Ttpaynapou  ; 

(d)  - the  meat  has  (has  not)  been  subject  to  an  examination  for  trichinosis  or,  where  Article  3 of  Directive  77-96-EEC  applies,  has 
undergone  cold  treatment  (3)/das  Fleisch  ist  (ist  nicht)  auf  Trichinen  untersucht  worden:  bei  Anwendung  von  Artikel  3 der  Richtlinie  77-96-EWG:  das 
Fleisch  ist  einer  Kaltebehandlung  unterzogen  worden  (3  )/k/det  er  (ikke  er)  underspgt  for  trikiner  eller  i medf*fr  of  artikel  3 i direktiv  77-96-EjfiF  er  blevet 
underkastet  en  kuldebehandling  (3)/qu'elles  ont  ete  (n'ont  pas  e'te)  soumises  a une  recherche  des  trichines  ou,  en  cas  d'application  de  I'article  3 de  la  directive 
77-96-CEE,  ont  ete' soumises  a" un  traitement  par  le  froid  (3)/dat  het  vlees  is  (niet  is)  onderzocht  op  trichinen,  of,  in  geval  van  toepassing  van  artikel  3 van 
Richtlijn  66-96-EEG  is  onderworpen  aan  een  koudebehandeling  (3)/che  sono  state  (non  sono  state)  sottoposte  all'esame  per  la  ricerca  del  le  trichine  oppure,  in 

caso  di  applicazione  dell'articolo  3 della  direttiva  77-96-CEE,  sono  state  sottoposte  ad  un  trattamento  mediante  freddo  (3)/  6n  ta  Kpfata  tjouv 6cv  fcjouv 

uxc#Xry8ti  oc  TptiivooKbxtyaT)  f|,  oc  xEpbtxwaq  e^appoyrfy?  top  4p8pou  3 ny?  oSiyyla?  77/96/ EO K.,  at  cxc^cpyaoi a 6ui  too  yvxou?'  (3)  ; 

(e)  - the  means  of  transport  and  the  loading  conditions  of  meat  of  this  consignment  meet  the  hygiene  requirements  laid  down  in 
respect  of  export  to  the  country  of  destination/die  Transportmittel  und  die  fur  das  frische  Fleisch  dieser  Sendung  geltenden  Ladebedingungen  entsprechen  den 
fur  den  Versand  nach  dem  Bestimmungsland  vorgesehenen  hygienischen  Anforderungen/transportmidlerne  samt  indladmngsforholdene  for  k^Sdet  1 denne 
forsendelse  er  1 overensstemmelse  med  de  hygiejniske  krav,  der  er  fastsat  for  forsendelse  til  bestemmelseslandet/que  les  moyens  de  transport  ainsi  que  les 
conditions  de  chargement  des  viandes  de  cette  expedition  sont  conformes  aux  exigences  de  l’hygi?ne  prevue  pour  I'expedition  vers  les  pays  destinataires/dat  de 
vervoermiddelen  en  de  wijze  waarop  het  vlees  van  deze  zending  is  mgeladen  voldoen  aan  de  voor  verzending  naar  het  land  van  bestemming  gestelde  eisen  van 
hygiene/che  i mezzi  di  trasporto  e le  condizioni  di  carico  del  le  carni  oggetto  della  spedizione  corrispondono  al  le  prescrizioni  d’igiene  previste  per  la  spedizione 
verso  1 1 paese  destinatario/  6ti  to  y dou  yrratpopd^  k'abu?  cat  ot  ovvW|«?  vopTttouo?  Twv  rpctfruv  aurfy?  ny?  anoaToXfy?,  tlvai  aOpiptova  y it  n?  axamyoct?  ny? 
uyicivfy?  ot  oxolc?  xpofUtxovrai  yna  axoatctU?  xpo?  n?  ytiipt?  xpooptoyioOj 

(f)  - on  the  basis  of  officially  obtained  information  it  can  be  assumed  that  the  animals,  from  which  this  consignment  of  meat  is 
derived,  were  not  treated  with  stilbenes  and  thyrostatics:  and  based  on  results  of  random  sampling,  it  can  be  assumed  that  the  meat  contains  neither  substances 
with  a hormonal  or  anti-hormonal  effect  which  do  not  occur  naturally  in  the  meat,  nor  antibiotics  or  chemotherapeutics/als  Folge  offizieller  Berichterstattung 
darf  angenommen  werden,  dass  die  Tiere,  von  denen  diese  Fleischlieferung  stammt,  nicht  mit  Stilben  und  Schilddrusenmitteln  (Thyrostatika)  behandelt 
wurden;  Stichproben  lassen  ausserdem  die  Annahme  zu,  dass  das  Fleisch  weder  Substanzen  mit  hormoneller  Oder  anti-hormoneller  Wirkung,  welche  nicht  in 
natu’rlicher  Form  in  dem  Fleisch  vorkommen,  noch  Antibiotica  Oder  chemo-therapeutische  Mittel  enthalt/det  kan  vedtages  att  dyr  fra  denna  k^dsending  ikke 
var  behandlede  med  stilbenes  og  tyrostatik.  Dette  1 henhold  til  officielle  opgivelser.  Opgivelserne  er  baserte  paa  resultat  fra  slumpevise  pr^ver.  Det  kan 
vedtages  at  k^det  ikke  mdeholder  onaturlige  hormoner  eller  antihormoner,  heller  ikke  antibiotika  eller  andre  mediciner/les  renseignements  off iciels  font 
pre'sumer  que  les  viandes  de  cet  envoi  proviennet  d'animaux  qui  n'ont  pas  et£  traites  avec  des  substances  thyrostatiques  et  stilbenes:  et  les  resultats  d'examens 
effectues  sur  des  echantillons  preleves  par  sondage  font  presumer  que  les  viandes  ne  contiennent  aucune  substance  a1  action  hormonale  ou  antihormonale  qui  ne 
se  trouve  pas  naturellement  dans  les  viandes,  et  aucune  substance  antibiotique  ou  chimiotherapeutique/dat  op  grond  van  door  hem  verkregen  ambteli|ke 
informatie  moet  worden  aangenomen  dat  de  dieren  waarvan  het  vlees  van  deze  partij  afkomstig  is,  met  zijn  behandeld  met  stilbenen  en  thyreostatica  en  dat  op 
grond  van  steekproefsgewijs  uitgevoerd  onderzoek  moet  worden  aangenomen  dat  het  vlees  geen  stoffen  met  hormonale  dan  wel  antihormonale  werking,  die 
niet  eigen  aan  vlees  zijn,  antibiotica  of  chemotherapeutica,  bevat/m  base  ad  mformaziom  ufficialmente  ottenute  si  puo  ammettere  che  gli  animali  dai  quali 
proviene  questa  partita  di  came  non  sono  stati  trattati  con  stilbeni  sostanze  tireostatiche:  e in  base  ai  risultati  di  compionatura  fatta  a caso  si  puo  ammettere 
che  la  carne  non  contiene  ne  sostanze  con  consequenze  ormonali  o antiormonali  che  non  sopravvengano  nella  carne  per  via  naturale,  ne  antibiotici  on  prodotti 
chemioterapici/  Me  Baotv  exLoqpuJS  x p op  qd  e uo  p e vu>  v t X n p o a>  0 p uiiv  6uvatat  va  uxoSetcdel  oxt  ta  Cwa.axo  t a 
otoia  avtiy  q axoaxoXq  xpeaxuv  xpoqXftev,  6ev  qxav  ete*  ^EpyaaiiEva  iie  xpaioxixas  xac  Suptooxaxtxas 
ououas.  Exuons  pe  Baouv  ta  axoxeXeopaxa  xpoepxopeva  axo  tuxauuv  6oxcyaoxpxuv  SetYyaxuv,  6uvaxac 

va  uxodexuSeu  oxu  to  xpeas  6ev  iepvcxee  ouxe  ououas  pe  oppovixas  q avxu«  opyovuxas  ouvexeuas  at 
oxocau  6ev  pupBaivouv  puopoXoypxus  ees  ta  xpeaxa  ouxe  a vx u 8 l 0 x u xa s , h xipoftepaxeux exas  ouocas- 


Done  at/Ausgefertigt  in/Udfaerdiget  i/Fait  a/Gedaan  te/Fatto  a / £v 

on/am/den/le/op(datum)/il/  on? 

*^0 

(Signature  of  official  veterinarian)/(Unterschrift  des  amtlichen  Tierarztes)/(Embedsdyrlaegens  underskrift)/(Signature  du  vetlrinaire 
officiel)  (Handtekening  off  icieel  dierenartsl/Firma  del  veterinario  ufficiale/  YxoYPapq  EtouoioiotqpEvov  xxqvuaxpou. 

( 1 ) Fresh  meat  within  the  meaning  of  Article  2(b)  of  Directive  64-433-E EC  means  all  parts  of  domestic  animals  of  the  bovine,  porcine,  ovine  and  caprine 
species  and  of  domestic  solipeds  which  are  fit  for  human  consumption  and  which  have  not  undergone  any  preserving  process,  chilled  and  frozen  meat  being 
considered  as  fresh  meat/Frisches  Fleisch  im  Sinne  des  Artikels  2 Bushstabe  b)  der  Richtlinie  64-433-EWG/Fersk  k^d  i henhold  til  artikel  2,  litra  b),  i direktiv 
64-433-E0F/Viandes  fralches  au  sens  de  I'article  2 sous  b)  de  la  directive  64-433-CEE/Vers  vlees  in  de  zin  van  artikel  2,  sub  b),  van  Richtlijn  64-433-EEG/ 

Carni  fresche  ai  sensi  dell'articolo  2,  lettera  b),  della  direttiva  64-433-CEE/  Nund  xptaxa  xata  xtyv  twoia  tou  dpSpou  2 x£pixta)OT|  p)  tt|?  ofityyia?  64/433/ EOK.. 

(2)  For  railway  wagons  or  trucks  the  registration  number  should  be  given,  for  aircraft  the  flight  number,  and  for  ships  the  name/Bei  Versand  mit 
Eisenbahnwaggons  Oder  Lastkraftwagen  sind  die  jeweiligen  Kennzeichen  Oder  Nummern,  bei  Versand  per  Flugzeug  die  Flugnummern  und  bei  Versand  per 
Schiff  der  Name  des  Schiffes  einzutragen/For  jernbanevogne  og  lastvogne  anf^res  indregistreringsnummeret,  for  fly  anf^res  flyvningens  nummer  og  for  skibe 
navnet/Pour  les  wagons  et  les  camions,  indiquer  le  numero  d'immatriculation,  pour  les  avions,  le  numero  du  vol,  et,  pour  les  bateaux,  le  nom/Bij  verzending  per 
spoorwegwagon  of  vrachtwagen  dient  het  kenteken  of  nummer  te  worden  vermeld:  bij  verzending  per  vliegtuig  dient  het  nummer  van  de  vlucht  te  worden 
aangegeven  en  bij  verzending  per  schip  de  naam  van  het  schip/Per  i cam  ferroviari  e gli  autocarri  mdicare  il  numero  di  immatricolazione,  per  gli  aerei  il  numero 
del  volo  e per  le  navi  il  nome./Tia  ta  Paydvta  xat  xa  ^opTryyd  va  aryyicwavnai  0 apt6yi£?  pqxpxuou,  yna  ta  acpoxXdva  0 api8p6?  xxfyaty?  xat  yna  ta  xXola  q ovoyaota  tou?. 

(3)  Delete  as  appropriate/Nichtzutreffendes  streichen/Det  ikke-gaeldende  overstreges/Biffer  la  mention  mutile/Doorhalen  wat  met  van  toepassing  is/Cancellare 
la  menzione  inutile/  No  fiuaYpaipq  q xepuxxq  evScuEus. 
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INDUSTRY  ACCUSATIONS  AGAINST  INSPECTION  PERSONNEL 

I.  PURPOSE 

This  directives  prescribes  the  procedures  for  handling  written  accusations  by 
industry  officials  against  inspection  personnel. 

II.  CANCELLATION 

Section  6.18  of  the  Meat  and  Poultry  Inspection  Manual  is  cancelled. 


III . 

RESERVED 

IV. 

RESERVED 

V. 

POLICY 

It  is  FSIS  policy  to  seek  prompt  resolution  of  accusations  made  against  inspec- 
tion personnel  by  industry  officials. 

VI.  RESPONSIBILITIES/PROCEDURES 

FSIS  management  officials  are  responsible  to  assure  prompt  and  appropriate 
handling  of  complaints  or  accusations  against  inspection  personnel  by  industry 
officials.  In  this  regard;  FSIS  management  officials  shall: 

A.  Furnish  copies  of  the  complaint  or  accusation  to  accused  employee(s): 

1.  Within  3 working  days  of  receipt  by  the  immediate  supervisor 
or  the  circuit  supervisor. 

2.  Within  10  working  days  of  receipt  at  the  area  level  or  above. 

B.  Review  the  complaint  or  accusation  and: 

1.  Issue  a written  report  of  findings,  recommendations  and/or 
actions  taken. 


DISTRIBUTION:  All  MPI  Offices,  T/A  Inspectors,  0 PI : Inspection  Coordination  Staff,  MPIO 

Plant  Management,  T/A  Plant  Management, 

Science  and  Compliance,  r&e  , ABB,  TRA 


2.  Furnish  a written  response  to  the  industry  officials  making  the 
allegation.  A copy  of  this  response  shall  also  be  given  to  the  accused  employee. 

C.  Maintain  a file  for  each  such  complaint  or  accusation  which  should 
contai n : 

1.  a copy  of  the  complaint  or  accusation, 

2.  a copy  of  the  report  resulting  from  the  review, 

3.  a record  of  the  accused  employee's  views  relative  to  the 

complaint  and, 

4.  a copy  of  the  response  given  to  the  industry  official 
making  the  allegations. 

D.  Exercise  reasonable  care  in  conducting  the  review  and  protect  the 
case  file  to  avoid  unwarranted  invasion  of  the  accused  individual's  personal 
pri vacy . 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.C. 


FSIS  DIRECTIVE 


9355.1 


6/12/85 


EXPORT  REQUIREMENTS  FOR 
THE  NETHERLANDS 


PURPOSE 


This  directive  describes  requirements  for  meat  and  poultry  products  exported 
to  the  Netherlands  from  the  United  States. 

II.  CANCELLATION 


Section  22.63,  Meat  and  Poultry  Inspection  Manual;  MPI  Bulletin  81-37;  FSIS 
Notice  76-84. 


III.  (RESERVED) 

IV.  REFERENCES 

A.  Sections  318.7  and  318.8,  Meat  and  Poultry  Inspection  Regulations 

B.  Current  plant  lists  published  as  FSIS  Notices. 

1.  Meat  Plants  Eligible  to  Export  Special  Cutup  Beef  to  the  Netherlands 

2.  Poultry  Plants  Eligible  to  Export  to  West  Germany. 

3.  Poultry  Plants  Eligible  to  Export  to  United  Kingdom. 

V.  FORMS  AND  ABBREVIATIONS 

The  following  will  appear  as  abbreviated  in  this  directive: 


EEC 

FSIS 

MPI 


European  Economic  Community 
Food  Safety  and  Inspection  Service 
Meat  and  Poultry  Inspection 


MP  Form  130  Meat  and  Poultry  Export  Certificate  of  Wholesomeness 

MP  Form  145  Certificate  for  the  Importation  into  the  Netherlands 

of  Organs  or  Parts  of  Slaughter  Animals  Used  in  the 
Manufacturing  or  Organ  Preparation  in  a Scientific  Way 


DISTRIBUTION:  All  MPI  Offices;T/A  Inspectors;  OPI:  Export  Coordination  Division,  IP 

Plant  Management ; T/ A Plant  Management;  Science; 

Compliance;  ABB;TRA;R&E 


MP 

MP 

Form 

Form 

147 

150 

MP 

Form 

157 

MP 

Form 

412-9 

MP 

Form 

413 

MP 

MP 

Form 

Form 

414- 3 

415- 3 

Health  Certificate  for  Meat  Products 

EEC  Animal  Health  Certificate  ( fresh/f rozen 
meat/byproducts) 

EEC  Public  Health  Certificate  ( f resh/frozen 
meat/byproducts) 

Meat  Products  Certificate  for  Importation  into  the 
Netherlands 

Certificate  for  Importation  of  Casings  into  the 
Netherl ands 

Horsemeat  or  Horsemeat  Product  Export  Certificate 

Inedible  Product  Export  Certificate  (For  product  for 
scientific  use) 


VI.  GENERAL  REQUIREMENTS 


A.  Export  Certificates. 

1.  For  meat  and  poultry  product  entry  into  the  Netherlands' 
domestic  commerce,  export  certificates  must  be  signed  by  an  FSIS  veterinarian. 


2.  For  meat  and  poultry  product  destined  for  ship  stores  only, 
export  certificates  may  be  signed  by  any  FSIS  inspector. 


B.  Ship  Stores. 


1.  Plant  approval.  Meat  and  poultry  product  for  ship  stores  may 
originate  from  any  USDA  inspected  plant. 

2.  Issue  MP  Form  130  (MP  Form  414-3  for  equine  products)  with  the 
following  statement  in  the  "Remarks"  section  of  MP  130  or  on  the  face  of 

MP  414-3:  "Product  consigned  to  ship  stores." 


VII.  MEAT  PRODUCTS 


A.  Fresh/Frozen 


1.  Certification.  Issue  the  following  forms: 

a.  MP  Form  130  (MP  Form  414-3  for  equine  products).  See 
Attachments  1 and  8,  respectively. 


b.  MP  Form  150.  See  Attachment  4. 


(1) .  Answer  all  information  requests  on  the  form  in  the 
spaces  provided.  Do  not  leave  any  spaces  blank. 

(2) .  In  all  cases,  the  "approved  cutting  plant"  space  in 
Block  II  must  be  filled  in.  Use  the  address  of  the  slaughter  plant  if  all 
work  is  done  at  the  slaughter  plant. 
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c.  MP  Form  157.  See  Attachment  5. 

(1) .  Answer  all  information  requests  on  the  form  in  the 
spaces  provided.  Do  not  leave  any  spaces  blank. 

(2) .  In  all  cases,  the  "approved  cutting  plant"  space  in 
Block  II  must  be  filled  in.  Use  the  address  of  the  plant  boxing  the  product 
as  the  cutting  plant. 

(3) .  For  justification  to  sign  the  hormone/antibiotic/ 
chemotherapeutic  certification  (Block  IV),  see  Attachment  11. 

2.  Eligible  product.  The  following  products  from  animals 
slaughtered  in  the  USA  are  eligible  for  entry  into  the  Netherlands: 

a.  Beef. 

(1) .  Individual  cuts,  with  or  without  bone.  Minimum 
weight  permitted  individual  cuts  is  6.6  lbs.  (3  kg). 

(2) .  Beef  tails  and  whole  tenderloins  of  any  weight. 

(3) .  Special  cutup  beef — between  100  grams  and  3 kilograms — 

(a) .  Must  originate  from  approved  slaughter  and  cutup 

plants.  Refer  to  current  MP I Bulletin  or  FSIS  Notice:  Meat  Plants  Eligible 

to  Export  Special  Cutup  Beef  to  the  Netherlands.  (Most  current  Notice 
available  from  Regional  Directors.) 

(b) .  With  or  without  bone,  must  be  from  the  following 

muscle  groups:  top  round  (top  side),  knuckle  (thick  flank),  rump,  strip  loin, 

tenderloin,  rib  roast,  or  rib  eye. 

(c) .  Must  have  labels — containing  the  establishment 
numbei — so  applied  on  the  shipping  container  that  the  label  is  destroyed  on 
package  opening. 

(d) .  May  enter  the  Netherlands  only  at  Amsterdam  or 

Rotterdam  ports  of  entry. 

b.  Veal . 

(1) .  Individual  cuts,  with  bone-in.  Minimum  weight 
permitted  of  individual  cuts  is  6.6  lbs.  (3  kg). 

(2) .  Tails. 

c.  Horsemeat. 

(1).  Individual  cuts,  with  or  without  bone.  Minimum 
weight  permitted  of  individual  cuts  is  6.6  lbs.  (3  kg). 
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(2).  Whole  tenderloins  of  any  weight. 

d.  Pork. 

(1) .  Individual  cuts,  with  or  without  bone.  Minimum  weight 
permitted  of  individual  cuts  is  6.6  lbs.  (3  kg). 

(2) .  Hams  and  shoulders  bone-in  of  any  weight. 

(3) .  Necks,  backs,  and  loins  with  bone-in  with  a minimum 
weight  of  6.6  lbs.  (3  kg). 

(4) .  Bacon.  Minimum  weight  - 6.6  lbs.  (3  kg). 

(5) .  Bellies.  Minimum  weight  - 6.6  lbs.  (3  kg). 

e.  Lamb,  Mutton,  and  Goat. 

(1) .  Various  bone-in  parts,  e.g.,  halves,  shoulders,  hind 
quarters,  saddles,  and  half  saddles  of  any  weight. 

(2) .  Deboned  meat  cuts  with  a minimum  weight  permitted  of 

6.6  lbs.  (3  kg). 

f.  Byproducts  and  tongues — livers,  kidneys,  stomachs  (without 
mucous  membranes;  no  omasa),  intestines,  brains,  hearts,  spleens,  cleaned 
gullets,  thymus  and  pancreatic  glands. 

3.  Inspection  marks  — official  inspection  legend. 

a.  Livers  of  all  species  must  be  branded  with  a hot  iron. 

b.  Individual  meat  cuts,  heads  of  all  species,  and  hearts  and 
tongues  of  cattle  and  horses  must  be  marked  with  legible  ink  or  hot  iron  stamp. 

c.  Marks  of  inspection  are  not  required  on  kidneys,  tails, 
and  gullets  of  all  species  and  on  hearts  and  tongues  of  swine,  sheep,  goats, 
and  calves  (cattle  less  than  3 months  old). 

NOTE:  Shipments  of  product  not  marked  as  required  will  be  refused  entry. 

Export  certificate  requests  for  product  which  should  but  do  not  bear  brands 
must  be  denied.  Such  shipments,  "at  exporter's  risk",  are  prohibited. 

4.  Inspection  procedures. 

a.  Inspect  livers  of  all  bovine  animals  (including  calves  of 
any  age),  sheep,  and  goats  as  follows: 

(1).  Open  the  bile  duct  by  the  USDA  method. 
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(2) .  Make  a transverse  incision — not  longer  than  2 inches 
and  approximately  3/4  inches  deep — across  the  omasal  impression  of  the  liver 
and  visceral  surface,  cutting  the  smaller  branches  of  the  bile  duct. 

(3) .  Make  a second  transverse  incision — not  longer  than 

2 inches  and  approximately  3/4  inches  deep — across  the  liver  visceral  surface 
from  beside  and  below  the  caudate  lobe,  cutting  only  the  smaller  branches  of 
the  bile  duct. 


b.  Examine  kidneys  and  bladder  visually.  Carcasses  with 
kidneys  and/or  kidney  fat  removed  are  acceptable  for  export. 

c.  Incise  hearts  of  all  bovine  animals  (including  calves  of 
any  age)  and  swi-ne  lengthwise  to  assure  that  both  ventricles  are  opened  and 
the  i nterventri cul ar  septum  is  cut  through. 

B.  Processed  Meat  Products 

1.  Certification.  Issue  the  following  forms: 

a.  MP  Form  130.  (MP  form  414-3  for  equine  products). 

b.  MP  Form  412-9.  See  Attachment  6. 

(1) .  Use  MP  Form  412-9  dated  9/81  or  after  to  ensure  the 
pork  freezing/heating  statements  are  in  Block  IV  of  the  form.  MP  Forms  412-9 
dated  prior  to  9/81  are  obsolete. 

(2) .  Dutch  freezing  specifications  of  pork  muscle  tissue 
for  trichinae  destruction  (excluding  hearts,  livers)  are  the  same  as  those 
specified  by  the  EEC.  See  Attachment  10. 

C.  Rendered  Fats;  Antioxidants.- 

1.  Certification.  Issue: 

a.  MP  Form  130.  (MP  From  414-3  for  equine  products). 

b.  USDA/FSIS  letterhead  certificate  with  the  corresponding 
export  certificate  number,  signed  by  a veterinary  officer,  in  the  following 
form: 

"The  undersigned,  (name  and  title  of  the  authorized  veterinary  officer  in  the 

country  of  origin),  at  , certifies:  that  the  edible  rendered  fats 

packed  in  (description  of  packing),  gross  weight  , net  weight  

and  marked  as  follows — (name  of  product),  forwarded  from  (place  of  dispatch)  by 
(name  and  address  of  shipper)  and  destined  for  (name  and  address  of  consignee), 
forwarded  by  (manner  of  forwarding,  name  of  ship  when  shipped),  were  derived 
from  slaughtering  animals  of  the  type  as  defined  in  the  (Dutch)  Meat 
Inspection  Act,  which  were  subject  to  ante-  and  post-mortem  inspection  and 
were  found  to  be  entirely  sound  and  fit  for  human  consumption;  that,  insofar 
as  they  contain  common  salt,  they  only  contain  it  in  very  small  quantities; 
that  no  preservatives  have  been  used  other  than  propyl  gal  late  and/or  octyl 


Page  5 


gal  late  and/or  dodecyl  gal  late  and/or  BHT  and/or  BHA,  and  that  the  total 
contents  of  these  antioxidants  do  not  amount  to  more  than  0.01  percent;  that 
they  are  free  from  all  other  substances  foreign  to  animal  fats  and  oils;  that 
the  composition  is  in  conformity  with  the  view  of  the  mark  stated:  that  the 

composition  in  no  respect  is  in  contravention  of  the  purport  of  this 
certi  f i cate . 11 

Given  at  , on  . 

(signature) 


Type  Name,  Vet'y  Degree,  Region/Area/Ci rcui t Code 

NOTE:  Animals  defined  in  the  Dutch  Meat  Inspection  Act  are  cattle,  swine, 

sheep,  goats,  and  horses. 

2.  The  following  antioxidants  may  be  added  to  rendered  animal  fats 
or  to  combinations  of  rendered  animal  fats  and  vegetable  fats,  not  to  exceed 

0.01  percent  either  singly  or  in  combination. 

a.  Dodecyl  gal  late. 

b.  Propyl  gallate. 

c.  Octyl  gallate. 

d.  BHA. 

e.  BHT. 

NOTE:  Dodecyl  gallate  and  octyl  gallate  are  not  listed  in  the  regulations 

(§318.7),  but  may  be  used  for  export  only  (§318.8). 

3.  The  use  of  citric  acid  is  prohibited. 

D.  Casings.  Issue  MP  Form  413.  MP  Form  413  is  not  serially  numbered. 
A certificate  number  derived  from  the  date  of  issue,  e.g.,  October  20,  1984  - 
102084,  must  be  placed  in  the  space  above  "city/date"  information  in  the  lower 
right  corner  of  the  form.  See  Attachment  7. 

E.  Prohibited  Importation.  The  following  importations  are  prohibited: 

1.  Ears  and  feet  of  any  species. 

2.  Pork  jowls  and  pork  tenderloins  (ineligible  because  they  weigh 
less  than  6.6  pounds). 

3.  Inedible  products. 
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VIII.  POULTRY  PRODUCTS 
A.  Fresh/Frozen. 

1 . Plant  approval . 

a.  Plants  desiring  to  export  fresh/frozen  poultry 
(including  giblets)  to  the  Netherlands  must  meet  EEC  requi rements . 

b.  Plants  certified  for  slaughter/cutup  to  West  Germany 
and/or  the  United  Kingdom  are  recognized  as  meeting  EEC  requi rements . See 
current  lists  of.  plants  eligible  to  export  to  West  Germany  and  the  United 
Kingdom — available  from  Regional  Directors. 

2.  Certification.  Issue  MP  Form  130  with  the  following  estrogen 
statement  in  the  "Remarks"  section: 

"The  poultry  products  covered  by  this  certificate  came  from  birds  recognized 
as  being  healthy  prior  to  slaughter.  The  product  is  wholesome,  fit  far 
consumption,  and  from  birds  that  have  not  been  treated  with  estrogens  for 
either  therapeutic  or  zootechnic  purposes." 

NOTE:  Justification  for  the  inspector  to  sign  the  hormone  statement  is  as 

follows:  Estrogens  are  prohibited  for  use  in  chickens  and  turkeys  in  the 

United  States.  Inspectors  are  authorized  to  include  the  wording  "No  Estrogrens 
Used"  on  export  certificates  unless  there  is  specific  reason  for  its  omission. 
Exception:  This  certification  is  not  authorized  for  poultry  product  prepared 

from  roasting  chickens  and  capons. 

B.  Processed  Poultry  Products. 

1.  Plant  approval.  Poultry  products  may  originate  from  any  USDA 
inspected  plant. 

2.  Certification.  Issue  the  following  forms  and  statements: 
a.  MP  Form  130. 

(1) .  Estrogen  statement.  Type  the  following  statement  in 
the  'Remarks'  section  of  MP  Form  130: 

"The  poultry  products  covered  by  this  certificate  came  from  birds  recognized 
as  being  healthy  prior  to  slaughter.  The  product  is  wholesome,  fit  for 
consumption,  and  from  birds  that  have  not  been  treated  with  estrogens  for 
either  therapeutic  or  zootechnic  purposes." 

NOTE:  For  justification  for  the  inspector  to  sign  the  estrogen  statement,  see 

paragraph  A. 2.  of  this  section. 

(2) .  Temperature  statement.  Type  the  following  statement 
in  the  "Remarks"  section  of  MP  Form  130  for  all  heat  processed  poultry  product 
except  sterile  canned  product  in  jars  or  cans: 
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"I  certify  that  the  product  described  herein  has  been  heated  to  at  least  65°  C. 
(149°  F.).n 

b.  MP  Form  147.  See  Attachment  3. 

(1) .  The  EEC  uses  the  word  "meat"  for  both  meat  and 
poultry  products.  Therefore,  the  title  of  MP  Form  147  does  not  include  the 
word  "poultry".  The  Dutch  do  not  require  MP  Form  147  for  red  meat  at  this 
time. 

(2) .  If  ionizing  radiation  is  used  on  the  product,  it  must 
be  indicated  on  -the  product  label. 

(3) .  The  recommended  storage  life  and  storage/transportation 
temperature  must  be  indicated  on  the  label  for  other  than  shelf  stable  products. 

IX.  PRODUCTS  NOT  FOR  HUMAN  CONSUMPTION 

A.  Edible  Product  for  Animal  Food.  The  Netherlands  does  not  accept 
this  product  as  labeled. 

B.  Inedible  Products  are  not  eligible  for  importation. 

C.  Product  for  Scientific  Use. 

1.  Organs  regarded  as  human  food,  e.g.,  livers,  hearts,  thymus 

glands. 

a.  Certification.  Issue: 

(1) .  MP  Form  130.  fMP  Form  414-3  for  equine  products). 

(2) .  MP  Form  145.  See  Attachment  2. 

b.  Marking  of  outside  containers.  Outside  containers  must  be 
marked  with  the  following: 

(1) .  The  inspection  legend. 

(2) .  Name  and  establishment  number  of  the  slaughter  plant. 

(3) .  The  statement:  "DESTINED  FOR  THE  MANUFACTURING  OF 

ORGAN  PREPARATIONS  IN  A SCIENTIFIC  WAY  - NOT  FOR  HUMAN  CONSUMPTION  - FOR 
EXPORT  TO  THE  NETHERLANDS." 

2.  Organs  not  used  as  human  food,  e.g.,  pancreatic  glands, 

a.  Certification.  Issue: 


(1) .  MP  Form  415-3.  See  Attachment  9. 

(2) .  MP  Form  145.  See  Attachment  2. 
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b.  Marking  of  outside  containers.  Outside  containers  must  be 
marked  with  the  following: 

(1) .  Name  and  establishment  number  of  the  slaughter  plant. 

(2) .  The  statement:  "DESTINED  FOR  THE  MANUFACTURING  OF 

ORGAN  PREPARATIONS  IN  A SCIENTIFIC  WAY  - NOT  FOR  HUMAN  CONSUMPTION  - FOR 
EXPORT  TO  THE  NETHERLANDS." 


1 egend. 


(3).  Outside  containers  shall  not  bear  the  inspection 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 

Attachments 

1 - MP  Form  130 

2 - MP  Form  145 

3 - MP  Form  147 

4 - MP  Form  150 

5 - MP  Form  157 

6 - MP  Form  412-9 

7 - MP  Form  413 

8 - MP  Form  414-3 

9 - MP  Form  415-3 

10  - EEC  Requirements  for  Ref ri gerati on  Treatment  of  Pork  for  Trichinae. 

11  - Justification  to  Sign  the  Hormone/Antibiotic/Chemotherapeutic 
Certification  for  the  Netherlands. 
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ATTACHMENT  1 


Q • CERTIFY  that  tha  maat  of  maat  food  product  apaclflad  haraon  la  from  anlmala  that  racahrad  both  antamortam 
and  poatmortam  Inspactlon  and  wara  found  aound  and  haalthy  and  that  It  has  baan  Inspactad  and  passad  as 
provldad  by  law  and  ragulatlons  of  tha  Dapartmant  and  Is  aound  and  wholasoma. 


O I CERTIFY  that  tha  poultry  and  poultry  products  apaclflad  abova  cam#  from  birds  that  wara  officially  gtvan  an 
antamortam  and  poatmortam  Inspactlon  and  passad  In  accordanca  with  appllcabla  laws  and  ragulatlons  of  tha 
Unltad  Statas  Dapartmant  of  Agrlcultura  and  ara  wholasoma  and  fit  for  human  conaumptlon. 


NOT  VALID  UNLESS  SIGNED  BY  AN  INSPECTOR  OF  MEAT  AND  POULTRY  INSPECTION  PROGRAM 


Bf  rrd*T  of  <4*  St  err  lary  of  A prwUurt 


'ihUy^Vfii 


Philip  Weeks,  DVM  510-21 


TN»  coryMieatt  i«  in  •)>  mu'*  *>  tt*  U'M  It»i4»  ••  rrtdMtc#  •*  kv#>  •>  in*  contained 

TN.  eontu ecta  toot  not  atCwaa  l«ll«ra  to  comply  w«n  a«y  a*  t*a  ragvlatory  loot  aMorcad  by  t*a  tinned  luiti  Dtumtoi  M Ap 'icwhu’a 


MP  FORM  ISO  (B  80) 


■ ItitCII  m • ro>n(  41]  1 4N0  »c«  4"lCN  *■!  ObPOt.CTC 


ORIGINAL 
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ATTACHMENT  2 


U * OCPARTMtNT  or  AGRICULTURE 
POOO  IAFCTV  ANO  QUALITY  IERVICE 
MCAT  ANO  ROULTRY  INJRECTION  PROGRAM 

CERTIFICATE  FOR  THE  IMPORTATION  INTO  THE  NETHERLANDS 
OF  ORGANS  OR  PARTS  OF  SLAUGHTER  ANIMALS  USED  IN  THE 
MANUFACTURING  OR  ORGAN  PREPARATION  IN  A SCIENTIFIC  WAY 


I.  IDENTIFICATION  OF  MEAT 


Est.  38 

Shelby  Packing  Co. 


1 


Johnson  City,  TN 

ISSUED  AT  


OfficuJ  Sc aJ 


Philio  Weeks,  DVM,  510-21 


MP  FORM  I (10-00)  • M hen  transported  by  air . flight  number  must  be  mentioned 
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ATTACHMENT  3 


U.S.  DEPARTMENT  OP  AGRICULTURE 
POODSAFETV  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  PROORAM 

QEZONDHEIDSCERTIFICAAT  VOOR  VLEESPROOUKTEN  DIE  BESTEMO  ZUN  VOOR  DE  INVOER  IN  NEDERLAND 
HEALTH  CERTIFICATE  FOR  MEAT  PRODUCTS  (1)  INTENDED  FOR  IMPORTATION  INTO  THE  NETHERLANDS 


Nr:  (Serienummer  Export  Certiflcaat ) 

NO.  iXnter  Serial  Number  of  Export  Certificate) 

MPA  275003 

Land  van  Van  and  1 ng : 

Exporting  Country: 

USA 

1.  1 DENTIFICATIE  VA 

N DE  VLEESPROOUKTEN  1.  IDE  NTIftCATION  OP  ME  AT  PRODUCTS 

^odukten  verveardlgd  van  via 
Product*  Manufactured  with  I 
Special) 


Chicken 


van:  (Dtereoort) 
■at  from:  (Animal 


Aard  van  da  produktan: 
Natura  of  Product*  (2) 


Fully  Cooked  Chicken 
White  Meat 

(Canned,  shelf  stable) 


Aard  van  da  varpakklng: 
Kind  of  Container 


Carton 


larrtal  Stuka  of  Colli 

Tamparatuur  voor  opt  1*9  an  varvoar 

Ho  ud  b aa  rh*  Id  *d  u u r ( ' ) 

Nettop*  wtcht 

Number  of  Place*  (Kind  of  Container) 

Storage  and  T reimportation  Tampere- 
fur#  (3) 

Store  and 

Storage  LH*  (3) 

Nat  Yralght 

200 

transport  maximum  50°F 

24  months 

2000  lbs. 

II.  HERKOMST  VAN  VLEESPROOUKTEN  II.  MEAT  PRODUCT*  f ROM 


Adret(tan)  an  vetar Irvalr(a)  toalatlnginummar(t)  van  hat  (da)  arkanda  Varwarkand*  BadrIJf  (Badrljvan)i 
Addraaa(aa)  and  Vatwlnary  Approval-Number  (a)  of  Approved  Pro  earning  Erabllehmentl*) 


Red  Mountain  Foods  Corp. 
333  Main  St. 

ringdale,  AR  72764 


DE  VLEESPRODUKTEN  III.  DESTINATION  OP  MEAT  PRODUCTS 


Oe  Vlaato  rod  uktan  word  an  varzondan  uft: 
The  Moat  Product*  will  b*  earn  from  Lriocf 

JPfBati jnn  Vtrxendtnf) 
3y*U*Aln4): 

Near:  (Land  uan  Bei  tern  mine) 
To:  (Country  of  Deettnation) 

Springdale,  Arkansas 

Rotterdam,  The  Netherlands 

following  Maan*  of  Tranaport: 


□ vliegtuig 

AIRPLANE 

Vlucm  Numm#f  / / 

Flight  Number  \ 

/ syfp  (.J 

N*»m 

Nam* 

a.  Sikorsky 

Container  Nummar 
Trantportat Ion  Container  Number 

PQLU  9406 

Na«m  an  A dr*a  van  d«  Afzander  l y . 

Nam*  and  Addr**x  of  Con  tig  nor  >r  S 

Red  Mountain  Foods  Coro.  / / 

333  Main  St. 

Springdale,  AR  72764 

rNyfn  an  Adra*  van  degan*  voor  wl*  da  Zand Ing  it  bactamd 
Mima  and  Addra**  of  Contlgna* 

Van  lyke  Meat  Imports 
yuL42An^ustrie  park 
/ .ra^r^pdam,  The  Netherlands 

IV.  gezonoheidsverklariK 

in/' /v.y^Aj/H  attb«tation 

Ondargatakand#  Varkiaart  HlarmadaT 
I,  Ota  undaraigned,  certify  that: 


(a) 

(a) 

(b) 

<b) 

(c) 

(c) 

(d) 


Oat  da  hlerboven  omaoh raven  vlaaaoroduktan  rarvaardlpd  il|n  mat  O var*  vlj 
van  Rtehtil|n  77/S9/EEG. 

The  meat  product*  daacrlbad  above  war*  manufactured  from  CS3  fraah  mart  or 
laid  down  In  Dlracttva  77/V«/EEC<4); 


uktan.  In  gmatand Iphadan  die  voidoan  aan  da  alaan 
roduct*  unpi  iqna  that  comply  wtth  ttva  atarvoarda 

nj It  bll|kt  dat  data  produktan 
coma  from  approved  area b I l*nmenti(4) ; 


Oat  panoamd*  CD  produktan,  G hun  direct#  varpakklng  of  G bultanvarpakklng.  xl|n  voonlan 
In  hun  pa  heal  afkomatlg  zl|n  ult  arkanda  badrljvan  , 

The  *ald  CD  meat  product*.  O thak  wrapping*  or  09  Packaging,  baar  a mark  proving  that  the 
Dat  hat  gabrulkta  verve  varkanavlaa*  G wal  G ntet  - I*  ondarxocht  op  trlchlnan; 

The  fraah  plgmaat  uaad  In  the  manufacture  of  the  meat  product*  Q ha*  G ha*  not  bean  (4)  *ub|ected  to  ■ trichina*  detection  teat. 

Oat  da  voartulgan  an  varvoarmlddalan  an  da  wf  |xa  wearop  data  landing  1*  Ingaladan,  votdoan  **n  da  In  Rlchtl|n  77/"B9/E  E G varmald#  alien  ten 
aenxlen  van  da  hygiene. 

Tha  tranaport  vehicle*  ary]  equipment  and  the  loading  condition*  of  thl*  conalgnmarrt  comply  with  the  hygiana  raqulramant*  laid  down  In 
Olractlv*  77/^9/EEC 
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FSIS  DIRECTIVE  9355.1 
ATTACHMENT  4 


U S OtfURTMtNT  o*  tCRICULTUIIC 
fOOD  SAFETY  AND  tNSPCCTION  SERVICC 
• CAT  AND  POULTRY  INSPECTION  OPERATIONS 
WASHINGTON  O C 20750 


ANIMAL  health  CERTIFICATE  GEZONDHEIDSCERTIFICaaT 

TlERGESUNOHElTSZEUCNIS  C E R Tl  F 1C  A TO  Dl  POLIZIA  SaNITaRIa 

sundhedscertifikat  kthnutpiko  nirronoiHTiKO 

CERTIFICaT  SANITAIRE 


im  !■«>•>  Nil  (I)  A ko-N  Mimll,  • »■*».  aKqqp.  |oo't  wU  <M|I||  qol.pa/a  nkiAd  la.  oil.piNil  ••  »»  E^-ocno*.  t < a*.*-.*  l>  f..>(kat  F|,.,,k  1)  .e„ 

R.**4q*ii.  Sck-«.n«n_  SckoUn  w*vd  Z.qqq*-  io~.a  *•/>  E.nkvlq.n,  W.«  all  Mquit.q.q  qa>'ol'a'i  wq*4q<y  Ml  «,/**  V,, neck  4,.  E.-opo  i<An  >.iligAgli  tqa**a  .ntcko'*  t.1  .i.i  - I 
»a4*a*a*i4a  kwilT'*  »i»T/ka<l«i.l»*o*i4.  U>»k  ko/(l)  al  k.«j,  »*.n.  U>.  pada  . op  1'Yn.Ni  kvady*.  io*«  »M<|  T.l  Dpi  aw*op»  nka  oko->o*-.ik.  F.u,v,iob  Jf  t 

•'•Mil  <*i*cKat  (I)  4'onimowa  Ioni'^i  Ai  iiRoi  ko.mo.  pwiina.  o»i**o  qi  c 04.1.1a  imi,  pi.  do  lol.pdd..  do*no  i >.<.*# i.  don.*idoi  o I*  Cowvxi.ii  <to«o<« 
a.40poo.>*To  »oo>  nn  aldot  (1)  .on  naWotn.  oq.konq,  tcKqpqn,  ••.ion  on  •onkoo..qo  kw»/.q.on  botionW  *m>  da  E „< ap« t • Eioni"  nN  Ga*m»*itc*ioo  / loloimq  q cam.  I, a K )i 
*•  bo.in,,  awn*.  nil.,  iir<in  • tol'pod.  Aonii.c,  dai'.no'a  alia  tpod.,.q*ia  **a*»e  la  Gwx**i.U  anw>ca  owopoo  71a  YofO  «p<  QTQ<  1 ) « a row  id  i wjm  QootJ)^*  »<x*3« 

wpcdaTcxiSij*'  «ai  tuyottSu*.  *o£uk  «Oi  caroMiAiuM'  po-ouXuiM,  ra  <5  »o<a  ■ poopifcd'ra,  7m  tt)*-  Li*pu>»£U*r;  Oi * oa-opot  r;  Kou-cnTjrQ 

C*P*»  Arr'ixp’iR"  T5a»iiaa*>»^ij«loaW  BmiNNliailoA  Par*  Aaaiirw'io"  Lo*id  ao"  bqi'o**»*-."q  Pqoia  d > Aii.ni.oii/  XcjpG  WfiOOPlOUOi/ 

The  Netherlands 

Ralo*o*ica  *a  ^.bl.c  KaolAi  co.i'l.co  w(2  I ^l^ma1  da*  CoNgQiavpl  .ckEa.i*  ftoi  ckam.pwppfjl/ Ry  • 'Oiinacoi  .f.kq*a*t  11100111110*11*0'  f2)/A^o*a*o  da  .ala-a^ca  d.  «a»*.l.ca*  d* 

• alwb*.ia(2)/^lala*a<«.a>iw*i<oia'  .a*.  Hot  oloo»ftavi>ii( tca*i.l.caai(2l/R.la*.*nan*o  ql  co'iii-coio  d.  »on.*o(2)/  ApuBptK  OA'aOOdXX  TOf  »iOTpriOir)TiA  Oli  » araXXrjXoTT7TOC( 1 ) 


SERIAL  NO.  OF  CORRESPONDING  EXPORT  CERTIFICATE 


MPA  275001 


E.poi.Mp  U.  S.  A Aa.ioMdl.^  USA.  /Al..*i4.l,.,l„,d  USA  P.,.  ..qo^o-aw  U.  S A Land  ....  .a-i-d  *>,  U S A P... 

• *po*io'o*a  U.  S A / Xupa  t Ea7urp7c  U.  S.  A. 


M.o.airy  'Zwi'd*^.  fat  A.n.  1 *ai  .wi*i|ACm.  1 *a* . w*o/A.n.i i4*a  M.oi*io*id  M,n.»*o.©/  TFOUPyEiP 

U.S.  DEPARTMENT  OF  AGRICULTURE 


Upc»Ha*>i  A^gtiallanda  &o>*o*da  Eqoto*  “Sai.-ca  D.antl  ^a*«.i.a  'TffTJPEOia 

FOOD  SAFETY  AND  INSPECTION  SCTXJCE 


1.  Wtt1  / 

T OirrorrTC  t<Jv  k pi &tljv 

■ ^ id* 

/*s 

^ ••••<Kq»/IC#d«»»  .d*^<i(ik««.*^  Idtni.fic«ii«n  d«|  v.«nd«  * /^d**" . h««  vl««»  1daM.4.c«|.oA«  d«l<«  (o*n  / 

A«i  a/  /Fla.ack  »•«  K«q  a<  V ■ q*%qq i 4a 

Vlti 

7 

Co***'  />  m (M.wl  ipacail  it  •«ia*l|/iar*aq't|/(rso*ct  •'i'"»ni  i0 -aspcr IKltpac  x qninv  i« I ' ( E 1 i 0(  f w>oi‘) 

Swine 


0 


I 44  Cw'l  'Afl  4m>  $«ykW*irA#*  i 

Frozen  Pork  Liv« 


4i  pmi  1 • Ei  60C  T€yQXU*JV 


Ho*>*9  •<  pockcg-^9  'A/i  V«/pock^f  ”E»»*bcllo9#o»  r« 

Cartons 


i^boHogf-o/  El  6<X  OVOa  f UQ0(  <2C 


tw*i  • po c hs  9» t /2pM  4m'  T#,|*  o&m • ^oc*»*J<k#  A«««l  %'ykmm-  «f«' 
^•ll#  W •m6oll«99ie/  'Kpl& U<K  Ttvaxu**  pOKl^wJV  <7V0^fl«t)iaC 

766 


4 4'm*~ boll«f«/ Ao*«ol  »«w^t  o<  <o|l.^d"v,o  p«i 


N«i  wpifAt  c^»  ^•«»o*«9»  ^O'di  ^"o^tw.cKi  ^*»o  *«ho  Kq^O^O  &(!£)' 


20847.0  kg.  (45,960  lbs.) 


»kj»  Vo'lir./'Qiit.cK#^  Mo«Fk«r  Mo-q w«i  S«o">po  Z»7^f(a 

7068/RQTT 

H.  MtO  « A^#t  d«l 


Ov«AO^<  • 


•«  i >W*k 


IlpcxXfixTTy  Tcw*^  *p€<ir*ji- 



«•'  I^OI»4«tA  S{Mo(K*ho»*l 


Add'«itUt>  o*^d  opporqI  dSq^b»/(»)  (2)  •<  opp'OTtd  »low9*  ♦•#►*•«*•<•)  A«%cK#  •<••«)  ^ V0.#, k o^*  ol  > t?  flff'd*-  i^'oi 

|l«9Uil(«f)l  Adirtt*  Of  »«IHln«r«  konliolnummf((2|/Ad'Mi«(i|  •!  numiioi|i|  d '•  »/i»dn|i./|?i  I*(0p«|  •tMlimMU 

•O'dfdll?),  A(j»Mh/n|  in  vflfiln|lr(«|  «ib«nnln«tnummtr(||(2|  *•!  <d»l  mt*9n<3mt  HitMhuU  ( ii«c  ^ l ^ u«  t • n » ( ? ) /lod'  • 01 \U  0 ryyjmm*  ofi|  <ji  ioO'n»if«-'»  *•»••• 
d»MI|  ilrnMOtrlMlnllH?..  ^ U-  U?  IM'  <7**  < iC  ) tfll  dPi^^O C(  Ol  ) ■ TV^UJTPlA  4 *fk  pi  Oi  cJC(  3 ) f 01/  ( Tc^^)  O^WV01^  * 000  7^1  CM  WJ*') 


Est.  38  Shelbv  Packing  Co.*  Hwv  36  South,  Johnson  City 


f m V)609 


ond  «pprp««t  nw^k*>(»  )(?)  • PP  r»><  «w»*.«9  plonl(|)  n)  ^,*>0  V#»*d . k o^*»  O*  1 2 2»*  ••  9^9*  b#  ••  fW  « 4 

0»-  df  Ow'O*  tl'tdf  oc  |lp»ingi».>k|  y*K«  d'l1  >>  od'tttl  09  ko*"Ol,'i/"w"*  • 2*  *<’♦»»•  ft  I ' ft  d 09*1  »*0  ’r  4 Of  I 'd*ft  O't  •'  * d#  df  : t.c« 

Art«*ft|ft»n|  in  v»t«iln«U(«|  r b*nnlnoi"ummir(||(  J)  vin  d«  •ih«nd«  ol  l«nl|d«H|  ( •« )(  ? ) /l«d»»  1/ r 0( ' ) • num#»oiM  d»  •OD'OvdMo^*  ffiMU  »i  o.  i«| . 1 1 *1 

ii»i*»iii»iiii*i  >ii"«ai< -viol -i(2|  ^i/u6l»*otX  4K  ) «ai  dp i£ p0<{  oi")  * TT7**iflTpu  rj<  / 7«pi  <x  w*c| J ) rot  ( iu»|  < p70on,pioi4  mjr  ) TdwOiiopoi' 

Est.  38  Shelby  Packing  Co.,  Hwv  36  South,  Johnson  Citv,  TN  37608 


HI*  D*|l«w(i«r  #4  mao  ' /Bai'<<*w>/'9  d«  ft  ^ •••tC*'#ft  ••'MndftUqOtft'nii.o*'  4m  ft 

flpoopiopoc  T A piQTuM'  


I>*  ft'noi  O'n*  dt'lf 


ha  itn*  liar*  ft  «*>  iar#  <ar  ■ < •!%«*<#«%  **o  1 rft  **«nd«t  ft  on*  «tp«d  Oa  H*  • *'aai  — o-d'  l »" 

Tfl  tpfara  dwoor^XXo^rai  d^0  (P^<«  W *se»nedi  |i-tw  0 e»c»a  »*o^  iP'ajti  no  ' (•  ^090  <j  % 

Johnson  Citv,  TT4 


««n  L»  C«'^*  •O''©  %P»d  *•  00 

♦d  ■ 1 1 o*^«  • ( T O*oc  0 r OOTO>  n<  I 


*•  '‘flck  Idl  0 noo.  pooft* 
r»i  pUalS  *a'  • Otftlrmr 


1 04090  d dift'inotixa  or  (l«k/r»r  o^d  pl«<«  ad  dot  ••/'■••on  I bfft,''W9ftO»i  -'andt  'lbr\i 
rfl  lUddfcd  « I^ogo  d.  04»l.*\d/.<XT«l(Xt«ipO  «Oi  fPROC  ipoopiopou) 

The  Netherlands  - Rotterdam 


innrMftiAno  09  -*«rd  «t^vS  r*  !•»»#  de 


4>m  lo^o^TAg  R^o»|  ol  "onipvi  (3)  m.f  lol  9«  m (3*  •$'  d«'  wr^fl*  »»•  ■ ’ 3)  <J  'a^a-da 

« •*  "«iio  d.  i*«ftpo*«</3'  ^ to  AflbXou6o  p<  ro^o^Cc  vl o^H  i ) 


**■  dda  3i  ^o*  »»o»i''  da  t*o*^ftpo»'  »4  »on'  Ji  p*  i.a'aod*^  ddi  J' 


Mp  r°R^  1 so  (r  *3 


Shio  - Kosciusvo 


• ITUCIt  UMQRM  111  (12  III  »»IC«  is  OliOLtTl 
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FSIS  DIRECTIVE  9355.1 
ATTACHMENT  4 

mviMt  or  mr  form  i to 

<*  ‘"“r*  /Nr~  «•*"  •*  at  ad.a...  do  la-aed. lea. /Naan,  an  ad...  4m  oleander/ 

Mm  • mdn.ice  do  lie  i^m/  'Ot’QMa  *04  6uv6ut*7t)  dlOCTOAJuK  - 

Shelby  Packing  Co. , Hwy  36  South,  Johnson  City,  TO  37605 

*M«»  e<W  eddracc  W iMlfM  /*•»»  «"d  A«.dw.li  4.  EmetW>**rc/Modie«erc  neon  e,  edreqce/Ham  a.  Mmh  du  ,4,,  ^ 4 jeedrecceerde/  ~ 

Mbaw  • mdiocce  del  deetmeterie/  ”0 WQMO  *OI  iitijOwOT)  tOfiaX^HTOU. 

Meat  Inport  Vander  Heyden,  Indus trieweg  22,  Rotterdam 

fV.  Aww^tii  af  Kwl^A«»wiWh>tt>U>dwiwnMnf/^>^#<t^tt>klfiw»/AtitWion  POllxta  uniurla/  T^ClO^C^iM  (kfiOiCJOT) 


I,  At  fHlcial  vtHfUtfitA,  certify  ^ ff#db  mat  daialb^  •bow*  boa  Utn  a^ialwad  from.  /Oer  wntotaicfwaia  anflicKa  T i or  or  if  baidMinifl,  daO  daa 

vorviehand  betchriebena  Mocha  Fletsch  won  fofgandan  Ttoren  ate  mmi :/ Und  art  ag  node  embed  ad  yrtaag*  an  aster  or,  at  oatnnavnta  farsk*  k^d  Rammor  fra/ La  wgtprirvirg  aouatigrW 
cert.fie  gue  lot  viaadoi  hatch#*  dAcritg*  Cfdaiiwi  prawi#nn#nt/(X*4erg#t#kande.  officeal  d.eeenort*.  voklwf  h.erb.,  dot  hat  hierbowen  amocheawan  vom  wlaa* 
afkaoafia  ••  wan/  II  •aftaacritto,  waterman#  yfftciela.  certifies  cha  la  com.  fratcha  *opre  fleecritt*  darlwano/  *Q  £ WOTty OOiiukvac  irrwiartMK  WUTTOtOLU) 

#n  rd  Ptxrd  Kpiara  woO  ntpiypddcvroi  dpcjripw  wpoifix***0*  • 

• In  tt*a  caao  of  bowtne  animate  twine,  tnaep  a m3  toata.  animate  which  haw*  ramainod  in  tha  territory  of  United  Stataa  of  Amaricj  for  at  laoat  theoa  montha  bafora  being 
slaughtered  or  since  birth  In  tha  caaa  of  animals  tan  than  thraa  month*  olOi  Pal  Alnoarn,  Schwainan,  Schafan  und  2 logon  won  Tlaran,  Ola  wor  oom  Schfachtan  mindattans  Oral 
Monata  long  biw.  — tm  *#11  won  wanigar  at*  Oral  Monata  aitan  Tiaren  — aalt  ihrar  Qeburt  In  dan  Varainigtan  Staatan  won  Amor  Ik*  ga  ha  it  an  woroan  tind;  for  *i  widt  angar  kw*ag. 
•win,  fir  og  g*dari  Oyr,  Oar  har  ophofOl  tig  pa  USA**  omrioa  I mlno*t  J mi  noOar  moan  ftlagtnlng  altar,  sifremt  oat  draper  *ig  om  Oyr.  oar  ar  undar  1 minadar  gam  la,  am  an 
HBtaian;  I'll  a'aglt  da  bowlnt,  da  porclna*.  o'owlna  o a da  caprln*.  d'animaua  ay  ant  *4journ4  tor  la  tarrltolra  oa a fcuts-Uni*  d'Amiriowa  au  moin*  pandant  la*  trol*  mol*  pracadant 
laor  aoattaga  ou  dapul*  lour  naiuanca  *’H  t'aglt  d'onimeua  M*  da  moin*  oa  trol*  mol*;  Indian  hat  wtaa*  wan  rundaran,  warkan*,  *chap*n  an  galtan  o*tr«ft.  dlaran  oia  wo  or  hat 
Mach  tan  aadart  tan  mlnata  Or  la  maandan  of,  woof  dlaran  wan  mlndar  dan  dria  maanoan,  aadarl  hyn  gaooorta  op  hat  gronopaoiad  wan  oa  VSA  waroiawan;  oat  caao  oi  oow.ni,  *ulnl, 
owmi  a caprinl,  da  animall  cha  hanno  aogglornato  In  tarrltorlo  ttetunitanse  par  almano  tra  mail  prlma  datia  macaiiaaiona  o daiia  naaclta  ft*  trattaal  01  animail  01  at*  Infar loro  a tr* 
ma*l;  - otAv  *pl*fot  looulwv,  |0<.*oci6wv,  tooAet  ocibwrv  ■ aCyoc v 6wv , *«4  Cwo  lou  f*o uv  «apow<bwcw  ovd  t6o*oc  twv  MILA  tpcCj  TouAdgeoTov  yAvct  tM’v 

•*d  td  oa*yif  tout  i wc*4  td  ydw no4  taw*  idv  apdwettaw  ycd  (in  nK»Ca«  sdtu  twv  tpcfrv  wnwwv. 


• m tha  ca*a  of  do  mo  at  ic  tollpands,  animal*  which  haw*  ramalnao  In  tha  territory  of  tha  Unttad  Stata*  of  Amarica  or  a naighoourlng  country  on  tha  ll*t  rafarrad  to  In  Council 
0*0  sion  7I/S42/CCC  for  maat  of  domestic  soiipads,  for  at  taast  thraa  months  bafora  being  slaughter  ad  or  slnca  birth  in  tn*  case  of  animal*  less  than  thro*  month*  old; 

bai  Clnhufarn,  die  at*  Hausttare  gahaitan  warden,  won  Tlaran,  die  wor  dam  Schiacntan  mlndaatan*  oral  Monata  lang  Ww  - Im  Fail  won  wanigar  at*  oral  Monata  aitan  Tlaran  — 

•alt  Ihrar  Oaburt  auf  dam  Mohaftagabiat  dar  varainigtan  Staatan  won  Amarlka  Oder  a I net  Nachbarianda*  w*r  orach  t haban,  da*  In  oar  List*  oar  CntschaiOung  79/^42/^wG  Oa* 

Mata*  Im  Zusammanhang  mlt  Flaiach  won  Clnhufarn,  Ola  a»c  Hauttiara  gahaitan  warden,  ganannt  l*ti  for  *a  wldt  angir  an  ho  wad*  hugdyn  Oyr,  dar  I mlndtt  S minadar  In  dan 
•lagtntng  atiar,  aiframt  dat  Or* far  *lg  om  Oyr,  dar  ar  unodr  I minadar  garni*,  sidan  fmMaian  her  ophoidt  si*  pa  USA's  omrada  aiiar  I at  n* Poland,  dar  ar  mad t age t pa 
landallstan  mad  hancyn  til  Md  af  anhowada  Oyr  l Mad  at*  bagiutning  79/S4  2/ EOF ; sTi  t'aglt  da  *041  pi  oa*  domaatiqu**.  d'anlmau*  ayant  tiiourn/  sur  la  tarrltolra  da*  (tats* 

Unlc  O' Amir  »o  ua  ou  O'un  pay*  wo  lain  figurant  dan*  la  llsta  wl*S*  i la  decision  7f /S42/CEC  flu  ContaM  an  ce  oul  concern*  la*  wianda*  da  soiipada*  do  mast  k}ua*  au  moin* 
pandant  la*  trol*  mol*  precedent  laur  aoattaga  ou  dapul*  lour  nataaanca  *Tl  s'agit  d'anlmaux  Sg4t  da  moin*  da  trol*  moki  Indian  hat  wlaa*  wan  aanhoawtge  dlaran 
bat  raft,  dlaran  dla  wiir  hat  slachtan  aaOart  tan  mi  nil  a dr  la  maandan  of,  woor  dlaran  wan  minder  dan  dr  la  maandan,  aadart  hun  gaboorta  warpiawan  op  hat  grondgablad  wan 
da  VSA  of  wan  aan  aangranaand  land  dat,  wat  wlaa*  wan  aennoewlgan  batraft,  l*  opga noman  in  da  In  basen inking  79/S42/ECG  wan  da  Raad  baooaida  iif*tt  nai  caao  dl  soiioadi 
do  mastic  I.  da  animall  cha  hanno  aogglornato  net  tarrltorlo  degil  Stall  Unit  I o dl  un  pa  a*  a itmttrofo  Indkato  par  la  cami  oi  soli  pad  I ooma*tici  naii'aianco  aHagato  ana  dactsiona 
19/ S42/CCC  dal  Conslgllo,  par  almano  tra  mast  prime  dalle  macaiiailona  o della  nascita  *a  trattaal  dl  am  mail  dl  ata  in  far  lore  a tra  meal;  otHw  tcsktiwen  ap^atoc  Mtem6v.«v 
wvdiJuw , a«4  («•  «wO  /«*uv  «aaawcCw<w  tacCc  taukdicataw  whwsc  *o^w  a*4  t4  aaa|4  tawc  i wetd  4*4  tH  ytfwnort  taw*  edw  «p4«ctTac  yea  c«a  Akuwvac  i*i«  tuv 
tpebw  wnwdw  atd  <6a*«(  tbw  | KSA  h w«A(  ycwt*wc*A<  i«aa{  *a4  *tnUwHv< taw  r*4w  ■•t4A*t*  «o4  ava  a^actac  *ti<w  a«4aaos  7g/S*2/EOlc  toO  tuwiowAwow  «cas  up^atot 

■atocBwScuv  wov««Auv. 

• M «ba  caw  af  f*a*K  aaaf  Irani  *wma,  animal*  which  haw*  not  can*  ham  holding#  wrhtch  far  health  roe  ten*  are  subtoct  to  prohibition  a*  a result  af  an  autbrook  af 
gvema  Wucalloai*  during  the  prowiaua  *i*  wmak*  /dta  - fall*  a*  *»ch  um  frtscha*  Flaiach  won  Sch woman  Kendall  - n.cht  aw*  a.nam  Batnab  sromman,  da*  au* 

•auchanrachtllchanCrUndan  al*  Folga  da*  Ayfrratan*  dar  Schwamabrucallaae  in  dan  warhargahandan  *ach*  Wpchon  pa*parrt  gawaaan  1st /Oar  dar  kommar  fra  badrlftar,  dar  Ikka 
fwr  wwrat  omfartat  af  watarin^rpol<ti«w**<ga  foron*taltnmgor  *am  falga  af  udbrwd  af  *wt‘nabrucalla*e  mdan  far  da  **n#*ta  4 ugar , n4r  dat  draper  *.g  am  kad  af  twin/ 

• M *'ag.»  aa  viand**  b*?cha*  da  porem*.  d'ao.mam  nan  i**u«  d'ilawag**  fa.sant  l‘abt*f  #©uf  da*  rai*an*  son.taira*  d m**  interdiction  d'aaporSotion,  un  ow  da*  ca*  da 

brucella**  pore  me  *'y  itont  doclora*  ow  caur*  da*  *i*  *amoma*  pr  ac  id*  nta*/ Indian  hot  wor*  wlaa*  wan  warkan*  batraft,  diaran  die  mat  komen  won  bodr.|won  weerweor 
om  ga«m*dh*id*radanon  wogon*  hot  in  aan  of  moor  p*  veil  an  wifbraken  won  work#n*brucallo*a  in  da  woorafgaonda  aa*  wakon  aan  warbodamoatragal  gold/nal  case  della 
comi  ha*cha  di  *umi,  do  w^imali  nan  prowamanti  da  *ntndt  *egg*n#  a diwiata  pm  motiwi  d ordma  sanitaria  in  saguita  alia  comparsa  d*  ca*.  d.  brucallosi  sumo  nolle 
,„  tmiummmm  ^,mcm4mM,/ td'ioov  UpOKtirOi  I'd  VUTHO.  * p/a  TO  XOUXX*l><^»,  Ttt  f (Ja  *pOfPX<WTQJ  d*0  TOXX<6<J<K . ffTiC  6»0lfC 

ds<xyopcuov  < C<17X<J0<UK  /JpowtXXuxxuK  rw*>  xo4>«iiu>  «ard  rtj  6«i^)«eta  rc>  wpornoMMivun'  <(.  *^60^060*’ 

• in  dta  case  af  hash  mat  ham  aheap  and  goat*,  animal*  which  ham  not  com*  horn  holding*  which  for  health  reosene  are  aubfect  ta  prohibition  a*  a result  d an 
euffcaak  of  ewine  or  coprirw  Wuc#lle*i*  durmg  tha  prawiou*  *•■  week* y 4.#  - fell*  a*  *ich  urn  fnscha*  Flaiach  won  Schofan  ader  Ziagan  hand# It  - mcht  aw*  Batnaban 

• tarrwmn,  die  *u*»*uchanrachtllchanGrundan  mfelge  da*  Auftratan*  dar  Schaf*odar  Ziaganbrwcallosa  in  dan  warhargahandan  *achs  Wochangasparrt  gawaaan  Mnd./dyr  par  kommar 
Ire  badrifre*,  dar  ikka  har  wmraf  amfattat  af  watannmrpolitimm**iga  feranstaltnmgar  tom  fplga  af  udbrud  af  fire*  og  gadabrwcallaaa  mdan  far  da  sanaate  6 uga*,  nor  dot 
dr*|#r  *ig  am  ked  of  for  allar  gadar./*M  **ag<t  da  w.or^as  frafehaa  d'owin*  at  do  caprms,  d'ammau*  non  iaau«  dSlawoga*  fai*ont  I'obiat  pour  oe*  raltona  aamtairaa 

d'uno  interdiction,  un  ou  da*  ca*  da  brucallasa  anna  au  caprma  *’y  item  doclori*  ou  ca^rt  da*  *i*  *amaina*  pracadanta*yindian  hat  wor*  wloa*  wan  *chap^  batraft, 
diaran  die  mat  komon  won  bodri|won  woarvoo r om  gaion^>aid*rodrnon  wagon*  hat  in  aan  of  maar  gem  I Ian  yitbrakan  wan  schapamf  g*.ta-brwcalla«a  in  da  wear  a f go  and* 

•a*  wmkan  aan  warbod»mootr#gal  foir./n«l  coso  doll*  corni  frascha  di  awmi  a caprin*i  da  am  mo  I . nan  prowanianti  do  ananda  soggatta  a diwiata  par  mariwi  d'ardma 
sonitana  in  saguita  alia  camporso  di  ca*.  d.  brucallosi  awma  a caprma  nolle  *ei  sartimana  pracadann./  dd  boo^  Wp6n€iJCU  yui  hH+J9&  xp^flfQ  WpcQ(lTOCt6<Jv  fj 

01 rd  fejo  vpoipxo^o*  dwd  dupCTaXXcuofK,  ore < b*oit<:  Jr iira(3Xf?^r»  dwayopcuori  X07 cj  dki^Xworcx  fyxxMtXXcjocux  ruv 
/Soonicjp  ♦?  Qiyot&tJv  sard  rrj  iidpceia  twf  wparnoMM^^^  < I*  tftoovdSuw. 


Pone  of  /A«mgafaftigi  in/Udfmrdigat  i Fait  a "Gadoan  i*  Fatto  a or 

on/am/oan/*a/oo<Oatum)/li/  nj* 


Philip  Weeks,  P^/M,  510-21 


(Signature  af  official  wa*armorian)/(Untar*chrift  da*  amrlichan  T.aiariiai), 
(embedftdyrlmgen*  undai*knft)/(*ignotura  du  weiai.no. r«  off. del) 
(hendieken.ng  won  de  officiele  d.erener«*)/firmo  dal  mtarmaria  ufficiala/ 

(Tiro7pc^T7  dlouoioioTTjpdPou  *rrjMflrpou) 


<t|  Fresh  moot  moon*  all  part*  of  domestic  animal*  of  lha  bovine,  porema,  awma  and  caprma  spacia*  and  of  domestic  *alipod*  which  are  fit  far  human  consumption  and  which 
hew*  not  und*  i pan*  any  prater  w mg  prac#**,  chiliad  and  frasan  meat  be.ng  can*  »dered  a*  fresh  maet/Fr.*che»  Fle.*ch  • el  I#  sum  GenuB  fur  den  Mentchen  pee.  gn*  ten  Te.le 
wan  Hou*t  .*r*n  dar  Gottwngan  R.nd,  Schwam,  Sc  ho  I und  Z.ege  sow.#  won  Embufarn,  d.a  ol*  Howtt.ara  ge  ho  I ten  warden,  d<e  ke.ner  euf  .hre  Holtborka.t  a.nwirkenflen 
B oho od lung  tetter ** gen  wordan  *md.  Ala  fnach  gilt  |*doch  ouch  Flaiach,  do*  emar  KBltabahondlung  untenogan  warden  istyForsk  kad  alia  dale  of  hu*dyr  af  ar ferne,  kwmg 
ivm,  for  og  gador  *#mt  anhowada  hutdyr,  dar  or  agnat  til  mannaskafada,  og  *©m  ikka  #r  b level  underkestet  nogen  be  bond  I .ng,  tom  .ndwirker  pi  det§  holdborhod.  dog  betr*gt*t 
kolot  og  fio*»et  Wad  tom  far*k  k ad/On  emend  par  wianda*  froTchas.  tout#  wianda  prowenant  d ammau*  dome*! .gue*  da*  aspbea*  bow.ne,  porema,  awma  ou  capr.na,  *.n* • *u# 
da  •alipada*  damattiguet,  propr#  b la  con*ommot.#n  kuno.na  et  n ayant  tub.  aucun  tro.tement  da  notice  a o»*ut*  ta  conterwot .on.  Tautafoi*.  la*  wiand**  tre.rie*  par  I#  fr#«d 
aan*  cans.da.ee*  cemme  froiche*/Vers  wloa*  alia  woor  manseli|ke  contumpt.e  gaschikt#  dalan  wan  els  hu.sd.e.  gehouden  runde.en,  we.kent,  schopen,  ge .ten  #n  een«he#»  .gen, 
walk#  dalan  geon  conser  wor  .ngsbahondal.ng  he  b ben  endargoen.  ols  wars  wlaa*  wordt  aok  beschouwd  wlees  dot  pekoe  Id  of  bewvoren  .s^Iorn.  f.etche  turt#  I#  port,  idonna  ml 
consumo  umono  deg  I * anuneli  domestic)  OeU*  specie  bow.no,  sume,  ow.no  • cepr.no,  nonchd  de.  solioed*  domett. c..  che  non  ho  nr*©  tub.te  olewn  tretiomenio  .n teto  nd 
•ss.cureme  le  conser  w©  a .one,  tuttewi#  le  cam.  trattaia  con  .1  freddo  s*  cons.de.ono  f.etche/Ncjwd  KfHdTa  BtulfiOU  VTQu  4 *di  MG  VOU  *0OfPXO*'TO4  d *0  AarOmi  6tG 

{Ljq  rou  Qotiou.  xoyxiou.  *P<&iou  aiyeiou  €i'6ouc,  *a0ux  *ai  d wo  naTouciSta  poktoXg,  ronpoi  a v poop*  71a  rr^  dvOpcjuvr)  Kara^dXcJorj  *ai 

4«»  r'XCK*'  bwootti  «<4ji a < xte^Tam'a  7*a  rrp  r(ao*aX«rrj  rf/c  owrtvJ»jo<ij<  row.  Ev  rowra^.  ra  «p«ara  »a>  ovrrqpoiwrai  6ta  tok  I’vjim  tf<cjp<x*^rai  vuta 

(3)  O,iixol  <K*  caun»y  W 4»»ii«oti«B  mIwum  *•  i«w,w.i«n  W lt»«h  mmol  lot  vm,  (tan  kvflon  •*  omfl.talimH  mi  Aiiick  >!(•)•.  Oomtlimm 

f3/46J/t€CAokut*«ti».  mom  do,  di*  Eml>v  ran  lfi,ch*<n  F l«.»ch  Iw  «nd«r»n  Z.«U«  •<>  Irf"  "ran. thl .Cw«  Ctmnmd  19 

tv<K,  i«b«  ,)  4«'  Richtlim*  77  462  EwC  9»rwKmigi  hoi  .Aon  udvlodai,  ni<  toMnmMwinMt  indt»»«l  •*  imnk  h#d<ii{  ,ndr«  formal  and  mannaakaf^d*  i madfdr  af  anikal  19. 

Iura  a),  i d.iakn.  72/462/E0F yFaculiatif  •>  la  pay.  4m  dattiriotion  awiorita  I importoitor,  4m  wianda,  fralcha,  pom  lac  vpm^mt  awfrac  qua  la  corraoarawii an  fnaaotna, 

caalor— warn  a 1‘ariicla  19  coat  a)  4m  la  diraci<M  72/46 2 /CE  E J FacuifaHal  ranncai  aaaraankoraci.,  arf<kal  19,  a),  ran  R>chil>|n  72  462  EEC  mat  itmiiwnnn,  van  Sal 

land  «ar>  Wtiaranvn,  .arc  «laac  wordt  inya.oa’d  .aor  aabrulk  den  nwntal<|ka  conc>mnpi.c_/Ta<oliair.o  aaonda  <1  aaaca  4cci<notor>a  awrarnca  I'lraearlai-ana  d>  cam.  IraccSa 

R*«  act  diaarc.  dal  camanc  am ana.  a.  cane,  dall'arncala  19,  latiara  ml.  di.tn.ra  72/462/CE  E^ ) Ipocu/M Tui  O d c f)  XcjpO  wpoopiO^iOl/  f tlTfitwn  rip  tuxrj u/JT) 

«P*d tuw  71a  xfiVotK  wXrp  rift  dvdficjnitnf.  taroraXuacwf.  ofvWuiMQ  *i<  rodflGpo  19  i>»o  a)  nj«  66ijyiat  72/462/EOK. 


(3)  Far  re.  I way  wc««.  a larrac  da  rafi.aal.w.  nanW.  cSaald  ha  q.*an,  (ar  a. .trail  >Sa  II.  V namha.  and  la.  cS.pa  da  neme./EU.  EmcnUSwcnani  adar  Lacrwagan  end  lawa.lc 
d.a  Ra,  »t..arnawanarn,  ha.  Fla4iaa«an  d.a  Fla^namna.  and  ha.  ScS.llan  da.  Sch.llcnona  ania^abanyFo.  fndiraynr  O,  Ul'rafna  anlarat  .af.  clrar  .nqtnaaa' . la.  fly  rulenammer 
oq  lor  ch.ba  am/Foa  lac  weqonc  al  lac  com. one.  .nd.qaa.  la  namd.c  d'.mmair.Calai.on,  pom  la.  o».on».  la  nv. radio  da  .al  al  poa<  lac  na.'iac,  la  nan.  da  na.xa  /B., 

.araandm,  pm*  ipooi.a^n  of  aracSiaalo  d.ani  Sal  han.ahannarama.  la  aadrn  .a.raald,  h.|  va.aand.n,  pa.  .I.aq.a.,  Sa.  name  .an  da  .lecht  an  h.t  .arcand.n,  aa.  cchi,  da 
nsara  von  Sal  ccS.,a^a.  • .aqon.  Ia.ra.aa..  a ,1.  eeioraan.  .nd.ca.a  .1  narama.a  d.  .ramoK .cola i 'ona.  pm . ,1.  aaa  .1  nawwra  dq I .ala.  a*'  ••  "e.i  .1  non*  della  no. a / 

r*»  ra  Qayopia  cat  rd  404x7770  <ttkj< Unioftac  d cuqXdWopc  oc.  7<a  ra  d4d>o«Xaxi  6 d pSytx  t rrjo* ux  *ai  71a  rd  tXtka  6 dp<£«i<x.  rail  1 Xot  uxi 
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ATTACHMENT  5 


UA  M^ARTtllNT  or  ARRICUkTUN 
*000  lAfTTT  AMO  INRRtCTlOH  MHVICf 
K AT  AMO  AOUCTOT  IMR^VCTIOM  OM«AT>OM| 
• AIMIM4TOM.  O.C. 


NlACtW  ClATIf ICATT 
RINU9IT  AUttlCM  MS  ITVM  1C  • « 
MVfll/MICIRTlfHUT 
CIMTiriCAT  Of  lAkWAAir/ 


VLinMUflNfACIRTIflCAAT 
ClATIfKATO  Ol  IAMITA' 

rnrroooomxo  iataaahaothtax 


♦or  NaA  mam  (11  »M»no< d for  coMa«nwom  » «»•  f tC  for  tnuchm  Firmc*  (1 ) om  iu^  V»<wx3 
trwefMi  Ml  dan  ' I"  i n CIl/*oor  wi  * m 111  bxind  wo.  cm  (f  Firwcii 
■ (1)  t«  • Twi  T*v  IOK. 


'NAC f»  On  E *VG  OMf m/*9T%M  A#d(  1 ) *om  B "iMl  (»l  on 
Mlf  OfdUiOAf  MTfO  la  Cf  I 1 


ODMMtry  #4  QTinri i'll 
tit  ((■••  iti  ti 


■ ): 


!<■■!■  ■ u/*»vi  am  armon/LM  . 

Hie  Netherlands 


I I lOTf/ ^aaa  Ol  OWIIMIOM/ 


tt  AIA4.  MO.  OF  CO  A A UPON  04  MG  fXFONT  Cf  ATIFICATf 


^amumHArnmn/Artn  mnfu/~  X^nMM 


MPA  275001 


fj9on*Mf  country:  UEA  A /rondXwd:  U£A /ANonaartond:  U&A  /P»yi  a«p4drt«ur  UftA /Lr«  «n  «vindM«  utA/Nwi 

Af#  TCllfUdd  |MO  UfA  


INwofi  > /ZAiWAMdifii  Miwntrmm/MinMRrA^m/ 
MAoin/MiworM/Mworo/  Ti«w»tcw«v 
UA  Of  FA  ATM  NT  OF  AO  AICULTV/Af 


Qw>fn»w«u/AtAmt*<d<  Fn-Oro*  - **v  / 

•nrei/  Onr/l*ne|*o/  T«  Aflftf 
FOOO  1AFCTV  AMO  IN*P«<mON  SCAVICf 


WfMftM  Mat  *Mifc 


■i  ef/Nndi  »on/l^i) il/VIMi «/VMi  wuCrdit/  «■  ■>*■.! /(Tw^n»,o»i /lay r^i/ 

""•<•1/ (<k4«c  <••«):  Suine 


1 1/ iOMTTOOrtl  AJOMC  M 


Johnson  City,  Tennessee 


■ ■/w»/w/j>wr</  U(  (COMTMry  »wd  pinra  Q4  O— 


M«'«3  Of  <mJi/(Pnr»  n ^ om  aam>om io*l/lLn*o 


Hie  Netherlands  - Pot  tendon 


1 I 2 I /"•  *0  'f  tfB'MM  1 


»2»/on  *•  da  rnawKi  «2*/On 


(21/  Aid  tow 

ShiD  - Kosciusko 


r/Mma  «>V3  Krmcr^nti  am  * n—  rM  t * *i 


i «3»^i  da  i^Anor 


Shelby  Packung  Co.,  Hwy  36  South,  Johnson  City,  Tennessee  37601 


N*r>  ■ «r«3  arm  a*  oo"iy  Mma  A/atf»  on  ("f^anfan  ^ of  mO'mm  Ho**  n mO'mmm  dw  oar*  >wta  *•»  ' Naa^  n>  ad^aa  m*  omqm*m 


►teat  Inport  VarxSer  Heyden.  Industrieweq  22,  totterdar-.  The  Netherlands 
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WCVtKSC  MF  womu  1 17 


I.  tba  ybdervgbad  o tlK+*  verer.berieb.  certify  that. /Oar  tmier«e«cbbete  amtiMba  Tmram  CMacba.n.gi  fotpanoaa  /Ubdartegnada  emtMdadyriaapa 
eTTeaterer.  at: /La  OTrlnb*«e  ©ff«6M(  certify  :/Onder  pa  takende.  oil****  dtarabyrr*.  vmktman  bmrmada:/ll  *onoacrrTto.  vrraribor.©  uffternm. 

o«rt«fic*:/  *0  wear erpevve vac  f ffvewedet  nwc  vac  atnvweteoc  Icluow 

<e)  • tba  meet  fleaenbed  (31/dac  wntNnfl  bateKbneta  flame*  (3) /flat  o«r<wvm«  kdd  (31/oue  lea  wndM  c. -event 

(3) /del  hi  hMrbomn  panoomda  *feea  (3) /eba  X earn.  aoprerndytta  (31/  *0t  w ta  avvtifv  ivatcaiutva  aetata  (3). 


• (aba*  effiaed  to  the  DackJ9«  of  meet  deecr.bed  «oo^  (3) /dec  an  oar  Vcroackunp  dat  vorvt  abend  befetebnetyn  f >*.*cby* 
enpobroebta  Ctiken  (3)/et.ky«yn.  Oar  yr  paw  at  oownutmt  kdda  ampyiiaga  <3)/ou*  I'^ttowatta  f.ata  aui  amoatioga*  oat  mandat  dlognlat  oaont  (3)/dat  bar 
aan  Oa  >mrpekk.bp  mb  bat  kmrbovan  owtdatrtn  v4ec*  CM.et1.9dt  ai.kat  (3)/cby  i'at*cban»  aoootta  aupi.  •moa^iaw*  da((a  earn.  aoory.bd.cata  (31/ 

*•  ^ matt*  m»  pin  w pm  if  c tv*  ratjt  itpot^v  13) . 


• baar(t)  a mart  to  tba  effect  mat  tba  moat  comat  wbotiy  from  anma««  ataugbtared  m tiougbterbouaaa  approved  for  aaoort.ng  to 
tba  coumry  of  d*ttmat*o«/»*t  <a«nd)  m.t  a mam  StempetyPflruc  a veretban.  am  Oam  ar*«btf«cb  at.  daat  Oat  f (a»acb  nor  von  Tiaran  njnmi,  On  ,*%  «w paJatatnan 
Scb4acbTbrtr<abab  *m  M.nbftck  auf  da  Auababr  nacn  Oam  taatimmyofOand  paachiacbtet  *«o roan  tmo/baarar  «tamoa<  om,  at  kpoet  udatukkanda  b«orfrar  fra  Oyr 
oar  yr  yieptet  paa  ampler  mr.  tom  ar  awtooaarat  tw  aiuport  tn  baatammaiaaaianoat/oorrafm)  < aatamo«Ua  anaatan t Qu*  tat  mandat  promannabt  an  totv.t4 
d'ammay  abartva  dan*  oat  adattorrt  apreia  pour  (‘asportation  an  (a  port  daatmata*ra/ayn  mark  ora  apt  (drepan)  oat  aantoom  dat  bat  vtaaa  w.tBiurtand 
afkomatif  y van  d»aran  d«a  *n  yyn  voor  Oi  yrtvoar  naar  bat  (and  van  baatamm.bg  arkand  aiacbtbuy  «.|n  pa*iacm/race  (no)  • 06  Hi  com  or  ova  mi  eba  (a  earn, 
pro  . ago  no  aactwtraamanta  Oa  entmeJi  meceuet.  m macefii  rconoacuti  par  (’awortaxnma  varao  M oaata  davt.natarm/  otpotomr)  tp  apttpk  pa  tgv  aao4a 
Maiixwii  +r>  ■ W vaVi»i»i  < ul— .»  W»  aur***  m rrnrt'*t'»  tv  vnmi  a»alr— |«V  . 

(bl  - rum  mmm  *m  0bl»iw«a  undbr  Itx  eondiuont  «o«TWmb  production  «nd  control  l»d  Oomn  U<  Ouoctiv*  EC  and  trot  it 

|«.  tfonfwb.  comdaitc  M «ucn  B tt  It  In  human  cornu  mdtion/dw  •omanand  Hnomni  fHucn  ut  atw  Vadinbunaan  eatraftand  ou  Marrtaiiurq  uno 
KomroUa  munun  uordan.  do  dan  Irtordam— n dat  buhtlmu  73-a62  EWG  anoprachan  und  at  dahar  an  aolchaa  fur  tau*iati  »um  Ganuaa  fur  Manacnan 
bafundan  .»roan/k*dat  for  at  <ndt  angaar  produhtion  oa  kontroi  ar  trf«aabra«t . o.aranataiTimaaa  mad  daaktnr  T2-4«24Cf.  o|  at  dat  Oartor  ar  tunoat  a«nat 
til  mannas aafdda.  aom  oat  loraligbarf  ou  aiiaa  am  ata  obtanuaa  dans  las  canditam  da  producton  at  da  controls  priauaa  par  la  diractiua  72-»«2-CEE  at  au  siiat 
■ant  da  ca  fait  raconnuaa  an  I'mat  praams  > la  aenaemmanon  humama/dat  hat  a turkrofen  ondar  da  nronaaardan  mtaka  produktM  an  comroM  tun  ftichttiin 
IG  an  dat  hat  oarhama  ala  re  dawn  peach. n aoor  manaaiuka  conaumptu  u batonoan/exa  ouaata  cam.  sono  nata  nca.ata  nails  condunm  di 
produriona  a controile  pramata  dilta  daanua  73^d2<EC  a efts  aono  partanto  nconoaciute  ana  mconduanatamanta  ai  conaumo  umano/  ba  aa  meraa 
■Kytfft  atm»—  n —<nat<  bmurtC  «Un«f  yifl.iii  in  dtps  ahffV  n/Ul/BM.  taOuau  atuT'dVCtrraa,  au  a«ui  aflcaia 

pa  W awipmaap  ■ ■ nClaaop  tg am  -a; 

tel  ■ the  meat  has  bean  cut  in  an  wpnraad  cunmp  plant  Ol/daa  Piaucn  at  m naan  Minautit  Zanapunpabatrtab  tanapt  nor  dan 
(31/kddet  ar  apikau'it  i an  auiuiuaiat  aptkaannpat  irkaemwad  Olfdu'aliaa  ont  *W dbcouofaa  dans  un  atanar  da  dicoupe  aprla  lll/dat  net  uses  <n  sen  srkanda 
uitsnifdarM  a unpasnadan  (31/  cna  asm  aona  wets  aatanota  m un  laboratoru  di  taiionemento  neonoaenrto  (31/  .•«  « auap  ^baaa  Qan  t^taxtdM  di 
niti  trfkd  apiudTppd  ui  nmiob  ; 


(dl  • the  meat  has  (has  noil  bean  au  Bract  to  an  summation  for  t efunoau  or.  tuners  Article  3 ot  Ouectiue  774S-EEC  uxxua  hat 
undaipona  cold  treatment  (3 1 /da>  Plereen  ot  (in  luchtl  auf  Trwhman  untaraueftt  tuoroan.  be.  Amtandunp  von  Art.kai  3 oar  Burnt. mu  77 -96-FWG  Ms 
Elaiacn  at  amar  Kaltabahandiunp  untanapan  taord*n(3l/h4dst  ar  l.kka  arl  undaiaor  *or  tnkmar  Slier  . madfdr  of  arnkai  3 i diraatru  77^*^pf  ar  taauat 
unoarkaatat  an  kuldabahandtntp  (31/ou  aiiae  ant  m (n  ont  oat  M)  aoumaaa  / uita  racharena  dsa  tnchmaa  ou.  an  caa  d'application  da  l artuia  3 da  la  diractiaa 
77<6<EE.  ont  wV  aoumuat  Z un  trai  lament  par  U Irtud  (31/dat  hat  utaaa  a (mat  al  onderxocht  oo  men  man.  of.  in  petal  van  to  so  sump  tun  arnkai  3 tun 
dchttim  «e-96-EEG  a onderworvon  a an  aan  koudabiWandalini  (31/che  aono  state  (non  aono  natal  tonedoata  Ulaaaata  par  la  rue  res  dene  trunma  oooura.  m a 
case  » Jcrcwtuu  daii'articole  3 US' la  Overtire  77-P6-CEE.  aono  state  aonoooata  ad  un  trartamanto  medunti  fraddo  (31/  aai  m usum  (tan— Inljan—  * 
u^yBdiuni  a»aaw|»p<a«  Km  l^iivinrtt»b  7V«*W<d<  n/WE0K.a»  rwUraaia  fcd  aaaybpmC  (3)  . 

(•)  • ff»#  mayna  of  trympon  ynd  m#  (oydibf  candny»a  of  myyt  of  Tby  eo*H«trwbym  moot  tt*a  bypi—%a  ryou.ramyno  iy<6  flown  m 
raaoaci  of  avoon  to  tba  country  of  Oaat«bOt«Ob/*a  Tramporrmmyt  w«d  fly  fyr  Am  friaeba  ^(#<acb  dwaar  Sabflybg  pyttanoyn  LaOyOyfl.bpubyan  ynoprycbyo  flyn 
*wr  flyn  Vyraabd  bycb  flym  BatimmuboPabd  vorfabynyy  bypybyebon  AbforOyrvbpyn/trybaperTm^yma  amt  imfliyflninpaforbolOyry  for  k^dat  . flabby 
foraabda«at  yr  . orotnytyrmyy  mad  Oa  bvpyfbyka  kryy.  Oar  ar  favtaai  for  foraaboytaa  til  t>a*timma<>y*iBmoat/6wa  ia«  nxyyary  Oa  Try  report  yna  ex*  lay 
eobo.tioba  oa  ebarpamabt  flay  »ybOaa  Oi  cana  aapidutob  aom  oobformoa  awa  Myyncai  da  i hygjbaprfwa  pour  I’aap^flrtiob  vary  lay  pyyy  flaatibota»ryy/aat  fla" 
mnmyrmiOOaiyb  yb  fly  w«ita  lyaryp  byy  vfavy  vyb  data  taryOmp  y ibpaiadan  vofOoab  aan  oa  voor  vanabd.bg  nm ar  bot  laM  van  Oaatammebg  garraifla  ayyb  van 
byf»yry/cba  . maatt  6>  traaporro  a (a  co*«d't«om  0(  ca<o  Oat  (a  oam.  ogpirto  Oa<(a  ypadiiwry  corrypoboobo  at  (a  praacraiobi  d^fwna  prav.«ta  par  (a  vaduioba 
varao  .1  paaaa  oan.ba«ar»o/  py  at  pm  pwnit  • Pi*4Mac  anpaton^  w pdao  nj  nual^  *n  alpaay  pc  —ii^n  f% 

• a^a^  ^njlfny  m tnoailic  w oc 


If)  • yb  tba  nay  of  offyytty  OOtynyd  ibformat*Ob  it  cab  cm  amumaO  that  tba  yntmay . from  «b<b  tby  com gwnynt  of  maat  n 
flanvad.  wary  not  traatad  vatb  tifOabaa  yap  tbyroatanca:  abd  basad  on  raautti  of  ryboom  tamptibf,  it  cab  CM  aaa.myrt  that  ma  maat  contain*  nyttbar  tubatyncay 
w«tb  a bormobyi  or  antebormobot  yffact  adweb  Oo  not  OOCwr  botwrytiy  *«  tba  maat.  nor  ybt.6^t<a  or  ebamotbarypawt  oa/att  Eotft  off  .*Mt(yr  •arybtarytattwng 
oarf  yb^abommab  ■varflyw.  daai  o*a  TWy.  van  flynyn  fliyaa  Ptaycb«Mfarvbf  ftammt.  mebt  m*t  St  1 1 ban  und  ScbiiOdruaabmrmtb  (Tbyroatatika)  CMb#nOa<t 
worOab.  StybproOab  ‘yyr  ■yarQym  0m  Anaabma  cw.  OM  Oat  Flatacb  nadar  SuOata naan  my  bomynatyt  oOar  >m.bormonyi(yr  Ofirkwbf . waicby  nwbt  m 
natwVipcbyr  form  .b  oam  f (aycb  vorkommyb.  nocb  AntiChOtca  o Oar  cbamo<<byrapawt.acba  MittH  amby)t/Oat  k#n  aOtagat  an  Oyr  fry  Oabba  flay n fling  ikka 

vyr  bababdfadv  mad  ft.tbabay  Of  tyroatank.  Oam  • banbo+O  tH  off«Mt»a  opgny(aar  Oot>»ti>rty  yr  Mum  paa  raau(tat  fry  •Ivmpmy  prpvar.  Oat  kan 
MOrapat  at  kfoat  .kka  .noabofOar  obatirrbft  bormonor  aflar  abtibormobar.  ba«(ar  .kka  am^ot.ka  y((ar  yrtora  maOMmar/lyy  fanyy^bamabo  off«M««  font 
prOawmar  gu«  lyy  .ynflai  fly  eat  artao*  provybbot  O'ammowa  Qu<  n ow  paa  h4  rratt^a  avac  flay  audataocaa  Tbyrorattouaa  at  *t»(CMbay.  at  M«  r4 muixmtt  d'anaman* 
yffactuay  wt  flay  ac  bant  it  (on*  prytyva*  par  yobdapy  fom  pr^iymyr  ooa  (aa  *MbOay  ny  cowawaw  auewna  auOatanca  ^ actyb  bormobyiy  ow  abt^ormo r»M  <k>i  n« 
aa  trowva  paa  nyrwr«t(ywyw  flan*  to*  nandaa.  at  awewba  auPytabca  ywpyt^a  om  cbpm«tb^rapywtiouy/flat  op  frond  van  floor  bom  vorknp*n  amorat.|k« 
m format  y moat  worOan  aanpa^omab  Oat  Oa  OMryn  vmanow  hot  vtaaa  «on  flara  part.,  afkomatif  y,  not  *.|b  CMbanoatd  mat  ft  .t  CM  nan  an  tbyrao«tat«a  an  flit  oo 
prond  van  ncaapruafapawiy  o<tpa>aarO  aMyrnak  moat  worflan  aanpy woman  dat  bat  vfaaa  paan  noffyn  mat  bormonyia  flan  «yt  awbomonaa  warkmg.  flf* 
nyt  i pan  a an  ytaaa  «»fb.  ampytai  af  CbamotbarapaotMB.  bavat/m  baaa  ad  wfomaiyw  «ff<y(mynta  ottanuw  u puo  tmmtnra  eba  go  ytftnyii  fla.  aoa'i 
pro* Mb#  ouaata  partita  d*  cana  mm  aona  not.  trartati  con  trUtoani  coatania  oraovtatyba;  a m CMaa  o«  rou<tati  di  compfonatura  (ana  a caao  a.  puo  artwratt ara 
Cba  M carry  non  oomyn#  b^  aoaaanta  con  oonaaouania  onaoryd  o antiormoaali  eba  non  wxKawanpano  nyiy  carry  par  va  naruraia.  n#  anttOnjiy.  on  proOom 
cbamn^arapMi/  ■«  laawv  tu«^a(  «paan#cvap< vaav  clnpaaapwov  kwvatac  va  waafetwiew  au  ta  Coa,a«a  ta 
atala  awtn  a ataataM  aatataa  i»awU<yt  4<v  b*pv  «_««•  CMtaaatva  at  laaatwaac  aai  •wacoataTwaac 
awacag.  Ctwanc  pc  faawv  to  atat c icawara  taacaiavcva  ato  tuiacav  4 « a w wao t c lav  IckYaatav,  iwvatat. 
va  waa4«tk4«l  an  ta  aacoc  4cv  tcpwcick  awtt  awacac  ac  aawavwaac  b avta«  aawavcaac  awvctcwac  aw 
otawaw  It  v auypawvauv  awawaAatwaaC  «*wc  ta  aacata  autc  avtwlwatwaac  . n i n wa#c  pa  a c u t w aa  ( owowac* 


Oqtm  at/ a iapafart.pt  m/Udfaard^at  i/fait  1/ Gadayn  ta/fano  a/  £y~ 

JOahpgon  City,  Tennessee 


ob/ym/o#b/la/oo(Oatum(/i(/ 

October  20,  1984 


•an )/(Untmebf i ft  flat  armiyban  T<#rornoa)/(CmCMOaOvr«yygan*  una*n*rift l/(S*grarur*  flu  v4t4».na.fa 

aff«dU(  AMronarnyfirma  fly<  vatormary  ufficMM/ TioYaaab  c(awawa4a t nwc vav  inv^ataou. 

Philip  Weeks,  DVM  510-21 

1 1 1 f .yyb  maat  antb.n  tba  maanmp  of  Alicia  3(b)  of  D tract  .va  64-y33-€  EC  moan*  *n  parts  o<  oomanc  miftau  o<  tba  bovma.  pore. na.  ov.na  anc  caprma 
tpacMa  and  of  do  matte  ao(<pada  ara  f»t  for  human  conaumptyn  and  n#va  not  wnoarpona  #n>  praaarvmg  pi  ocaaa . cbidad  and  froian  maat  tM.ng 

cowdy  ad  aa  freak  maot/fnaebaa  f (aecb  an  Smna  Oaa  An.kafa  2 tuabaryba  bl  Oar  P«cbtim«a  04-A33^WG/far»k  k>d  • b#nbo(d  tit  anika<  2.  »ttr  . b*.  . d»ra»t»v 
4C-C33  €0f  /Vodai  f*e<baa  aw  aan*  Oa  I’mot  2 aooa  b)  Oa  (a  directny  4*~t33-CE  E/Var*  vtaaa  m Ot  im  van  art  mat  2.  aub  t>l,  an  R<bti.|n  64  C33-EEG/ 

Corn,  fraaeba  a.  tana,  dad  an«o*a  2.  (attara  b).  OaKa  OKtniy  64^33-CEC/  Narad  cpiare  can  rryv  (woia  WMipipOM  2 wpurnad^  0)  ty^  o4fTT>o(  44/4JVEOIL 

(2)  for  raw  wav  «Mpom  or  trocka  tba  i apian  anon  number  abou(d  Cm  fnmn.  for  o.rcraft  ma  fl»pbt  numbyt . and  for  n«i  ma  nama/iai  Varaand  mit 
f n~ry^~  i apgoni  o oar  Lartarafr.wpan  und  da  paailpan  (Carwua^nan  odar  Nwmmyrn.  Ov<  Vary*nd  par  f lupcaug  dm  f lugnummyrn  u«d  ba*  Vrend  par 
Scb.ff  dar  Hama  oaa  Scb.ffaa  erntw trepan /for  ymOanavogna  op  laarvopna  anffraa  •bOragitTrynopsoummarat.  for  fly  anf^rea  ftyvninpans  ngmmr  og  tor  s*iCm 
bm.net/four  »e*  vagow  at  (aa  eameom.  .ndKSuar  (a  numaro  d'.mmetr.cutet.on,  pour  ta*  r*iom.  la  numlro  ow  vo*.  at.  pour  la*  bateau*,  la  nom/0.|  vyrzynd.ng  oar 
» of  vracbtwoy*n  fl.am  bat  * an  rakyn  of  nwmmyr  ta  wordtn  varmaid  b»i  variano.ng  gar  •'•agru<g  dmnt  bat  nummy  van  fla  viucbt  ta  wordrn  _ 

» an  t>(  varsabfl.ng  pa>  *cn«  fla  nyyw  van  bat  *eb«/far  i earn  fyrroviar.  a g.<  autocam  •«< j.c*r#  .1  ngmro  di  mmatr«o(aiiona  par  gii  *ara*  .1  numaro 
fla«  a par  ta  now 


>r«e  0ar»y  aa*  m eupT*n<  ^ f^aaia  a ap^rfU  yrrrpaaoy.  pa  • 


(3)  Owata  a*  4 

M mans  aona  *nvt*a  ■ 


y«  ipo,  <■*  pa  « ai*> 

i/0oorba.an  wet  mrt  van  roaciaaamg  a/Onca<iara 
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FSIS  DIRECTIVE  9355.1 
ATTACHMENT  6 


U.S.  DEPARTMENT  OF  AGR 


ICULTURE 


INTIH  ICRIAL  NO  OP 
EXPORT  CERTIPICATC 


FOOD  SAFETY  AND  INSPECTION  SERVICE 
MEAT  AND  POULTRY  INSPECTION  PROGRAM 


MEAT  PROOUCTS  CERTIFICATE  FOR  IMPORTATION  INTO  THE  NETHERLANDS 


'{PA  275007 


I.  IDENTIFICATION  OF  MEAT  PRODUCTS 


OCJC  TiOn  OW  PAOOUCTJ 

OtiC*'P  TiOn  Of  map* 

IN  G 

Canned  Chili  Con  Came 

3048/ROIT 

OCSCN'PTiOn-O*  Packing 

NUHIC*  O * PiCCCS 

CMOS*  m(i6hT 

N £ T «(iOmT 

Cartons 

100 

1475  kg. 

1450  kg. 

II.  ORIGIN  OF  THE  MEAT  PRODUCTS 


*00«tl»‘C»)  AN  O NUU(£«IV  or  The  aOopOvEC  XOCCII'X;  Plants, 


Est.  38A 

Shelby  Meat  Products  Co. 
204  King  St. 

Johnson  City,  IN  37601 


n ) 

/\ 

N'  - III.  destination  of  shipment 

<Plmc9  of  ahipmmnu  If) 

D CSTIN  A TlON 

Johnson  Cmp'TiN  / ^ Cs J 

Rotterdam,  The  Netherlands 

re  cooy^  a\movco  to  its  destination  by 


j NO. 

y'  / V | no. 

| NO  OP  Plight 

! RAILWAY  car 

/ijy  CK 

1 I AIRPLANC 

N AM  C O f SHIP 


* € C OHP  A N 'l 

Hapag-Lloyd  Maritime  Co. 


[X  ship  Koln  Express 

I AMC  ANO  ADOPESS  O F Tp£  |HlPPE" 

Shelby  Meat  Products  Co. 
204  King  St. 

Johnson  City,  TO  37601 


IV.  HEALTH  CERT 

The  undersigned  certifies  that  the  meat  products  described  above  were  entirely  oerivad  animals.  v*Oich  received  ante-mortem 
ana  post-mortem  inspection  in  a country  from  where  the  importation  of  meat  intqnn«fNetheriands/s  ayop^ed  and  were  found  to  be 
entirely  sound  and  fit  for  human  consumption,  that  these  meat  products  have  been  cx^ep^red  andoiSDa^chad  under  hygienic 
conditions  and  conform  to  the  requirements  and  regulations  concerning  meat  products  laid  down ^ or  pursuant  to  tne  Meat  ano 
Meat  Products  Decree  (Commodition  Act) 

THE  STATEMENTS  BELOW  APPLY  TO  PORK  ONLY 


1.  The  pork  described  above  ( check  one)  CU  has  been  / has  not  been  / frozen  according  to  Dutch  Government  specifications 

2.  The  pork  (check  one)  CD  has  been  / CD  has  not  been  / heated  to  an  internal  temperature  of  at  leai  *80*  C 1 1 76*  F .). 


GIVEN  AT 


Johnson  City,  TO 


OATC 

October  20,  1984 


*iC,»rxT^|RE  lOffiCtai  V'tltnno'ion  l 

4. 


}l/Al  <>70'>/  Philip  Weeks,  DVM  510-21 


<P  FORM  412-9  (9/81)  replaces  « * t O » HI  4 « ]-•  19/101  which  wav  at  USED  until  EXmauSTEI 
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FSIS  DIRECTIVE  9355.1 
ATTACHMENT  7 


US  DEPARTMENT  Of  AGRICULTURE 
ANIMAL.  AND  PLANT  HEALTH  INSPECTION  SERVICE 
MEAT  ANO  POULTRY  INSPECTION  PROGRAM 

CERTIFICATE  FOR  IMPORTATION  OF  CASINGS  INTO  THE  NETHERLANDS 


IDENTIFICATION 


DESCRIPTION  OP  PRODUCT  ANO 

Swine  Casings 
8 tierces 

PACKING 

7384/RCTT 

GM  OSS  WEIGHT 

2280  lbs. 
1034.2 

k«. 

NET  WEIGHT 

1920  lbs. 
870.9 

kg. 

ORIGIN 


NAME  ANO  AOORI SS  OP  SENDER 

Shelby  Packinq  Co. 

Hwy  36  South 
Johnson  City,  TO  37601 

TRANSPORTATION  (Sam*  of  Ship) 


PNOM  (Placr  of  Shd>minl) 


Johnson  Ci 

DESTINATION  (Sam*  and  addr*u  of  ContiAier  I 

Zc 

Meat  Inport  Vander  w^jtlen 
Industrieweg  22 
Rotterdam,  The  Nether 1 


The  undersigned  certifies  herewith: 


y detlve^rom  slaughter  animals, 
werr  (ff to  be  entirely  fit  for 


a.  that  the  salted/dried  casings/bladders  rennent-stom 
which  received  ante-mortem  and  post-mortem  inspect 
human  consumption. 

b.  that  these  products  have  been  prepared  and  dispatched  under  hygx^yt  condylons//  / 

c.  that  they  do  not  contain  any  other  preservatives  than  common  salt  amd/yo  oot  contain  an\ 

colouring-matters.  \y 

‘Delete  what  is  not  applicable. 


Certificate  No:  102084 
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EEC  REQUIREMENTS  FOR  REFRIGERATION  TREATMENT 
OF  PORK  FOR  TRICHINAE 

A.  Product  Handling  and  Equipment. 

1.  The  technical  equipment  and  energy  supply  must  be  sufficient  to 
assure  that  the  temperature  of  **13°F  (-25°C)  is: 

a.  Reached  in  a very  short  time. 

b.  Maintained  in  all  parts  of  the  freezer  including  the  meat. 

2.  Insulated  wrapping  must  be  removed  from  the  meat  before  freezing, 
except  when  all  parts  of  the  product  brought  into  the  freezer  have  already 
reached  -13°F. 

3.  An  inventory  must  be  kept  of  each  shipment,  including  date  and  time 
of  arrival  into  the  freezer. 

4.  Each  shipment  must  be  stored  and  locked  separately  in  the  freezer. 

B.  Temperature  Control. 

1.  The  temperature  in  the  freezer  must: 

a.  Be  maintained  at  -13°F  (-25°C)  or  lower. 

b.  Be  measured  thermoel ectri cal ly  with  a recording  thermometer  and 
recorded  continuously. 

c.  Not  be  measured  directly  in  a cold  air  current. 

2.  Thermographs  of  product  treated  must: 

a.  Be  marked  to  indicate: 

(1) .  Product  description  from  inventory  control. 

(2) .  The  date  and  time  of  the  beginning  and  end  of  the  freezing 

process . 

b.  Be  kept  on  file  for  1 year. 

3.  The  recording  equipment  must  be  kept  under  lock  and  key. 
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C.  Freezing  Process. 

1.  Thickness/Freezing  Time. 


Thickness  of  meat 

Freezinq  time 

Less  than  10  inches  (25  cm) 

240  hours  (10  days) 

More  than  10  inches  (25  cm) 

but  less  than  20  inches  (50  cm) 

480  hours  (20  days) 

2.  Freezing  time  begins  when  the  temperature  in  the  freezer  room 
reaches  -13°F  (--25°C)  or  lower. 

3.  This  freezing  method  is  not  acceptable  for  pork  with  a larger 
diameter  or  thickness  than  20  inches. 
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Justification  to  Sign  the  Hormone/Antibiotic/Chemotherapeutic  Certification 
For  The  Netherlands 

Justification  for  the  inspector  to  sign  the  hormone/antibiotic/chemotherapeutic 
statement  in  Block  IV  of  MP  Form  157  follows: 

1.  Stilbenes  (essentially  DES)  are  not  available  and  their  use  is 
prohibited  by  law  in  the  United  States. 

2.  Thyrostatics  are  not  manufactured,  licensed,  or  used  in  the  United 
States . 

3.  Growth  promoting  hormones  are  naturally  occurring,  except  for 
melangestrol  acetate  (MGA)  which  is  used  in  heifers  (only  subgroup  of  cattle 
in  which  the  compound  is  used).  The  random  monitoring  program  on  heifers  for 
MGA  does  not  contain  any  positive  results  using  the  official  testing  method. 

4.  Antibiotics  and  chemotherapeutics . On  the  basis  of  random 
monitoring  samples,  the  incidence  of  antibiotics  and  chemotherapeutics  in 
muscle  is  below  0.01  percent  in  the  U.S.;  therefore,  the  statement  is 
considered  accurate.  There  is  no  indication  of  any  problem  in  meat  byproducts 
of  any  species  other  than  swine.  For  swine  byproducts  (e.g.,  liver,  kidneys), 
the  current  incidence  nationwide  is  approximately  3.5  percent.  The  required 
statement  can  be  made  for  swine  byproducts  based  on  the  relatively  low 
incidence  and  the  fact  that  the  product  intended  for  export  was  produced 
during  a period  in  which  there  were  no  positive  samples  for  sul fmaamides 
originating  from  the  plant  of  origin. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.C. 


FSIS  DIRECTIVE 


11520.2 


6/11/85 


EXPOSED  HEAT-PROCESSED  PRODUCT;  EMPLOYEE  DRESS 


I.  PURPOSE 

This  directive  describes  the  FSIS  policies  and  minimum  sanitation  procedures 
that  are  necessary  to  prevent  contamination  of  exposed  heat-processed  products 
by  employee's  outer  work  garments. 

II.  [RESERVED] 

III.  [RESERVED] 

IV.  REFERENCES 

Meat  and  Poultry  Inspection  Regulations:  Sections  308.8(a)  and  (d),  381.61(b), 

and  381.65(a). 

V.  POLICY 

A.  Clean  outer  garments  that  cover  all  parts  of  the  body  (arms,  shoulders, 
chest,  b$ck,  upper  legs,  etc.)  will  be  worn  by  personnel  whose  activities  may 
otherwise  result  in  direct  or  indirect  contamination  of  exposed  heat-processed 
products  or  product  contact  surfaces. 

B.  Employees  (e.g.,  box  assemblers,  fork  lift  operators)  not  handling 
exposed  heat-processed  products  or  food  contact  surfaces  and  inspectors  who 
observe  operations  without  product  or  equipment  contact  are  not  subject  to  the 
requirements  of  this  directive.  These  personnel  must  not  handle  exposed 
product  unless  they  wash  and  sanitize  their  hands  and  put  on  clean  frocks  or 
other  acceptable  outer  garments. 

C.  This  directive  does  not  provide  the  sanitation  procedures  for  shelf 
stable  dry  products  and  "keep  ref ri gerated"  semi-dry  products,  such  as  dry 
salami,  summer  sausage,  and  pepperoni  that  are  not  heated  to  140°  F.  during 
their  production.  Also,  these  procedures  do  not  control  smoked  bacon  that  is 
processed  below  140°  F.  but  they  do  control  bacon  that  is  fried  at  140°  F.  or 
higher. 


DISTRIBUTION:  All  MP1  Offices,  T/A  Inspectors;  OPI:  MPITS,  Facilities,  Equipment  and 

Plant  Management;  T/A  Plant  Management;  Science  Sanitation  Division 

and  Compliance  Offices,  ABB,  TRA,  R&E 


D.  Smoked  pork  items,  such  as  hams,  shoulders,  picnics,  and  loins  that 
are  processed,  cooled,  and  boxed  as  whole  units  are  not  currently  controlled 
by  these  procedures.  However,  if  they  are  divided,  sliced,  or  cubed,  these 
sanitation  procedures  apply  when  the  smoked  items  leave  the  cooler  and  enter 
the  processing  room. 

VI.  DEFINITIONS 

A.  Heat  Processed  Products.  Nonshelf-stable  products  that  have  been 
heated  to  a temperature  of  140°  F.  or  higher. 

B.  Outer  Garments.  Any  garment  that  may  directly  or  indirectly  contact 
product  or  otherwise  carry  contaminants  to  product. 

VII.  RESPONSIBILITIES 

A.  Plant  Management.  In  accordance  with  sections  308.8  and  381.61  of 

the  meat  and  poultry  inspection  regulation,  plant  management  shall: 

1.  Assure  that  employees  are  attired  in  clean  outer  garments  at 
the  start  of  each  shift. 

2.  Require  outer  garments  to  be  changed  during  the  shift  if: 

a.  Contacted  by  unclean  objects  or  materials. 

b.  Excessively  soiled  with  product  residue. 

c.  Removed  from  the  exposed  heat-processed  product  room  to  a 
place  where  they  may  have  become  contaminated. 

Note:  As  an  alternative  to  VII.  A.  2.,  when  the  employee(s)  leave  the 

processing  department  for  any  reason,  the  outer  garment  may  be  hung  in  a 
designated  area  that  will  prevent  garment  contamination.  The  location  must  be 
acceptable  to  the  Inspector  In  Charge  (IIC).  The  garments  may  then  be  reused 
when  the  employee(s)  return  to  the  department. 

B.  FSIS  Inspector 

1.  Continuously  set  a good  example  for  plant  personnel  by 
personally  following  the  guidelines  in  this  directive  to  assure  a clean  outer 
garment  when  product  or  equipment  contact  is  necessary. 

2.  Periodically,  confirm  that  clean  clothes  are  worn  by  employee(s) 
at  the  start  of  the  shift. 

3.  Periodically,  confirm  that  the  clothes  changing  policy  is 
enforced  by  plant  management  when  outer  garments  are  excessively  soiled, 
contaminated,  or  worn  into  areas  where  they  may  have  been  contaminated  by 
either  grossly  visible  or  microscopic  contaminants. 
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4.  Periodically,  confirm  that  outer  garments  are  left  in  the 
designated  area  authorized  by  the  1 1 C when  the  alternative  procedure,  as 
prescribed  herein,  is  chosen  by  plant  management. 

jL 

Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 
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